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PREFACE. 



•:o :- 



In these days of increasingly rapid transit, when 
American sweet potatoes, golden pumpkins, and rosy 
cranberries are becoming quite familiar sights in the 
London market, perhaps a few recipes for the prepara- 
tion of these and of other American specialties may 
be found useful. The Atlantic greyhounds now bring 
Galifornian peaches to England in first-rate condition, 
so in the near future we may hope to see the luscious, 
pink-hearted water melon, and the succulent sweet 
corn, making their welcome appearance among our 
present rather meagre list of vegetables and fruits. 

Of course we have not — even in tins — all the ingre- 
dients — fish, fruits, vegetables and grains — which 
enter into an American bill of fare. It would be use- 
less, for instance, to give directions for cooking terrapin, 
soft shell crabs, or canvas back ducks, when they are 
absolutely unprocurable ; but there are many dishes 
which are much appreciated by the British traveller 
under the Stars and Stripes, and directions for making 
many of these will be found in the following pages. 

All the recipes given are for simple, every-day dishes, 
some of them very homely, and none of them aspiring 
to the regions of "high -class" cookery, or French 
" chef dom, " which is — in varying degrees of excellence 
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— the same the world over, but many of them wc 
make a pleasant change on English tables, and if t 
once appear, it will not be " on this occasion only 

The skill of the American cook in cake-makin 
too well known to need remark, and the portion of 
little book devoted to cakes will be found speci 
complete, and to contain directions for the makin 
many dainty and novel American kinds. 

It is the custom o' Trans- Atlantic cooks to pro 
tion their ingredients in cups and spoons, rather t 
to weigh them ; consequently that method has 1 
adopted in the following recipes. It is not so uncer 
as might at first sight appear, for a graduated tin 
with the divisions plainly marked is usually emplo; 
Where one of these is not procurable the cup \ 
should hold half a pint. If it is preferred to w 
the different ingredients this may be easily done 
consulting the following table : 

Table of Weights and Measures. 

Four cups of flour weigh one pound. 

Two cups of sugar weigh one pound. 

Two cups of butter weigh one pound. 

A piece of butter the size of an egg weighs 
ounces. 

A tablespoonful of butter weighs one ounce. 
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PART I. 

SOUPS. 

Bisque of Lobster, (i.) 

Two medium-sized lobsters. 

One quart of milk. 

One tablespoonful of butter. 

Two tablespoonfuls of flour. 

One teaspoonful of salt, the same of pepper. 

One quarter of a teaspoonful of cayenne. 

One pint of water. 

Cut the tender pieces of lobster into quarter-inch 
dice ; put the rough meat and the bones of the body 
into a pint of cold water ; boil twenty minutes, adding 
water as it boils away. Put the coral on paper and 
dry it in the oven. Boil the milk and thicken it with 
the flour and butter rubbed together, after which boil 
for ten minutes. Strain the water from the bones, 
and add to the milk with the salt and pepper. Eub the 
dry coral through a strainer and use enough to give 
the soup a bright pink colour ; pour over the lobster 
dice in a tureen, and serve. 
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Cream of Celery Soup, (a.) 

One head of celery. 

One quart of milk. 

One tablespoonful of flour. 

One tablespoonful of butter. 

A slice of onion. 

A bit of mace. 

Salt and white pepper. 

Boil the celery for thirty minutes or until it is 
tender ; boil the mace, onion, and milk together, and 
when boiling add the flour rubbed smooth in a little 
cold milk ; cook for ten minutes. Mash the celery in 
the water in which it has been cooked and stir into 
the boiling milk. Add the butter and seasoning. 
Strain and serve immediately. 

Chicken Soup. (3.) 

One large fowl or two small ones. 

Half a pound of ham. 

Three quarts of water. 

One pint of milk. 

One tablespoonful of flour. 

Breadcrumbs, white pepper, salt and parsley. 

Four eggs (yolks only, hard boiled). 

Cut the fowls into pieces as for fricassee. Put these 
with the ham into the pot with a quart of water, or 
enough to cover them fairly. Stew for an hour, if the 
fowls are tender ; if tough, until you can easily cut 
into the breast. 

Take out the breasts, leaving the rest of the meat in 
the pot, and add the remainder of the water, boiling 
hot. Keep the soup simmering while you chop up 
tho white meat you have selected. Eub the yolks of 
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the hard boiled eggs smooth with a wooden spoon, 
moistening to a paste with a little of the soup. Mix 
with these a handful of fine breadcrumbs and the 
chopped meat, and make it into small balls. 

When the soup has boiled, in all, two hours and a 
half, if the chicken be reduced to shreds, strain out 
the meat and bones. Season with salt and white 
pepper and a little chopped parsley. Drop in the 
prepared forcemeat balls, and after boiling ten 
minutes to incorporate the ingredients well, add, a 
little at a time, a pint of milk thickened with the 
flour. Boil up once and serve. 

An old fowl too tough for other purposes answers 
well for this soup. 

Clam Soup. (4.) 

Twenty-five clams (fresh or tinned). 

One quart of milk. 

Three potatoes. 

Two tablespoonfuls of butter. 

Two tablespoonfuls of flour. 

Salt and pepper. 

Pare and chop the potatoes, and put them on to 
boil with the milk in a double saucepan. Bub the 
butter and flour smoothly together, and when the 
milk and potatoes have been boiling for fifteen minutes 
stir them in, and boil for eight minutes longer. Add 
the pepper and salt and last of all the clams. Boil 
three minutes longer, and serve. 

Fish Chowder. (5.) 

One and a half pounds of codfish (or other thick 

white fish). 
A quarter of a pound of pickled pork. 
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One pint of milk. 
Six potatoes (peeled). 
Twelve milk or water biscuits. 
Flour, pepper and salt. 

Slice the pickled pork, and place it in the bottom 
a large saucepan ; fry it until all the fat is extracted 
remove the pieces of pork, and put in a layer of slic< 
potatoes. Pepper and salt them, and dredge well wi^ 
flour ; then add a layer of the cod-fish, which shou^ 
be cut in thin steaks, and freed from bone as much ^ 
possible ; season and dredge with flour, then adc 
another layer of potatoes, and so on until all is in. 
Pour on boiling water sufficient to cover the fish : 
cover closely and boil for forty-five minutes or until 
the fish is cooked. A few minutes before serving add 
the pint of milk, and the biscuits, which should be 
previously dipped in cold water to soften them. 



Mock Bisque. (6.) 

One quart tin of tomatoes. 

Three pints of milk. 

One tablespoonful of flour. 

One tablespoonful of butter. 

One small teaspoonful of carbonate of soda. 

Pepper and salt. 

Stew the tomatoes until the pulp is tender. Put on 
the milk in a double saucepan to boil, reserving first 
sufficient to mix the flour to a smooth paste, which 
add to the boiling milk, and cook for ten minutes. 
To the tomato add the soda ; stir well, and rub through 
a strainer. Add the butter, salt, and pepper to the 
milk, and then the tomato. Serve at once. 
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Tomato Soup. (7.) 

Two pounds of fresh tomatoes or one tin. 

One pint of hot water. 

Two tablespoonfuls of flour. 

One tablespoonful of butter. 

One teaspoonful of salt. 

One teaspoonful of sugar. 

x Let the tomatoes and water come to a boil. Eub 
the flour, butter, and a tablespoonful of the tomato 
together. Stir into the boiling mixture, add the 
seasoning, boil all together for fifteen minutes, rub 
through a sieve, and serve with diamond-shaped slices 
of bread fried to a delicate golden colour. 

Oyster Soup, No. I. (8.) 

Three dozen oysters. 
One quart of milk. 
% One tablespoonful of flour. 
A piece of butter the size of an egg. 
• Pepper and salt. 

Scald the oyster liquor and remove the scum which 
rises. Add it to the milk in an enamelled sauce- 
pan, and bring it to boiling-point ; add the flour rubbed 
smooth in a little water. Season with salt and 
pepper. Last of all add the oysters ; boil three 
minutes. 

Place the butter at the bottom of the hot tureen, 
and pour the soup upon it. Serve at once. 

Oyster Soup, No. II. (9.) 

One quart of milk. 
Three dozen oysters. 
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One head of celery. 

One small onion. 

Half a cupful of butter. 

Half a cupful of powdered cream crack* 

One teaspoonful of Worcester sauce. 

A pinch of cayenne pepper. 

Salt and pepper. 

Chop the onion and celery fine. Put o: 
with the milk for twenty minutes, strain, an 
butter, cracker, oyster liquor (which musl 
viously boiled for a few minutes and skimi 
finally the seasoning and the oysters. C< 
minutes longer and serve. 

• The " cream crackers" mentioned in Recipes 0, 19, 83, and 62 
all the biscuit manufacturers, and may be bought at all 
American cookery, unsweetened biscuit crumbs are much used 
ing purposes, and are known as "cracker crumbs." If dc 
breadcrumbs may be used instead. 



PART II. 

FISH. 

Fried Oysters. (10.) 

Three dozen oysters. 
Two eggs. 

Two ounces of butter. 
Browned breadcrumbs. 
Pepper and salt. 

Choose large oysters. Eemove them from their 
liquor ; dip each one in beaten egg and then in stale 
or browned breadcrumbs, which have been passed 
through a sieve. Put the butter in a frying pan and 
when it is very hot, drop the oysters in and fry till 
brown ; season with pepper and salt. Drain them on 
paper till all are done. Garnish with lemon. 

This is a favourite breakfast dish. 

Scalloped Oysters, (zz.) 

Three or four dozen oysters. 
One ounce of butter. 
Breadcrumbs. 
Pepper and salt. 

Butter a pie-dish. Have ready some fine bread- 
crumbs and three or four dozen oysters. Put a layer 
of the crumbs on the bottom of the dish. Season 
them well with pepper, salt, and sprinkle with small 
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pieces of butter ; then add a layer of the oysters also 
seasoned, and then a layer of the breadcrumbs, and so 
on until all the oysters are used, the last layer being 
of the crumbs. Moisten with a little of the 
oyster liquor. Dot with little bits of butter. Bake 
for half an hour and serve in the dish in which it is 
baked. 

Stewed Oysters. (12.) 

Two dozen oysters. 

One cup of milk. 

One cup of hot water. 

Two tablespoonfuls of butter. 

Pepper and salt. 

Drain the liquor from the oysters ; mix with it 
a small teacupful of hot water, add a little salt and 
pepper, and set over the fire in a saucepan. When 
it comes to the boil, take off the scum and add a 
cupful of milk. Let it boil up once, then put in the 
oysters and allow to boil for three minutes longer. 
Add the butter, and when this is melted, take from 
the fire and serve at once. 

Oyster Omelette Soufflfe. (13.) 

Twelve oysters. 

Four eggs. 

Four tablespoonfuls of milk. 

One tablespoonful of butter. 

Pepper and salt. 

Beat the whites of the eggs separately to a stiff 
froth 5 they must be stiff enough to stand alone. Stir 
in lightly the yolks, which have been beaten with the 
milk and seasoning. Cut the oysters into small pieces , 
add them to the mixture and pour the whole into the 
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omelette pan, in which you hive already melted the 
butter. The pan must be very hot when you pour 
the mixture in, and you must cook it for several 
minutes without stirring, only slipping a knife round 
the edges to make sure it is not burning. When the 
centre is set place the pan in the oven long enough to 
stiffen, but not brown, the top. Then fold and serve 
quickly. 

Fricassee of Oysters. (14.) 

Two dozen oysters. 
Two eggs (yolks only). 
Butter the size of an egg. 
One tablespoonful of flour. 
Cayenne pepper and salt. 
Lemon-juice. 
Nutmeg. 

Put the oysters on the fire in their liquor. The 
moment they come to a boil, separate the oysters 
from the liquor by draining them through a colander. 
Put the butter in the saucepan, and when it bubbles 
up, sprinkle in a tablespoonful of sifted flour ; let 
it cook for a minute without taking colour, stirring 
well with a wire egg whisk, then add the oyster 
liquor. Take it from the fire and mix in the yolks 
of the eggs, a little salt, a pinch of cayenne pepper, 
one teaspoonful of lemon-juice, and a little grated 
nutmeg ; beat it well ; return to the fire and heat, 
but do not allow it to boil. Last of all add the 
oysters. 

Oyster Fritters. (15.) 

Two dozen oysters. 
One cup of milk. 
Three eggs. 
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Floor enough to make a batter. 
Salt. 

Drain the liquor from the oysters, and to 
of this add the same quantity of milk. 
beaten eggs, half a saltspoonful of salt, and 
flour to make a batter. The oysters may be 
or fried whole. Stir them into the battel 
ready some boiling lard deep enough to flo 
Drop in the mixture a tablespoonful at a t 
fry to a delicate brown. Drain on blottii 
before the fire until all are done. Serve verj 

Pickled Oysters. (16.) 

One hundred oysters. 
Half a pint of white vinegar. 
Some black peppers, and two or three 1 
mace. 

Boil the liquor of the oysters. Pour it ove 
allow them to stand a few minutes, then ta 
out and boil the liquor again with half a pint 
vinegar, a few black peppers, and two or thre 
of mace. When this is cold pour it over the 
and cover them closely. 

Broiled Lobster. (17.) 

One large or two small lobsters. 

One tablespoonful of melted butter. 

Flour. 

Pepper and salt. 

Split the meat of the body and claws of the 
Cover with melted butter, and dredge wit 
Season with pepper and salt. Broil over 1 
fire until a delicate brown, or if preferred fry 
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little butter, having the frying pan hot before putting 
in the lobster. 

Baked Lobster in the Shell. (z8.) 

Two small lobsters. 

Half a pint of milk. 

Butter the size of an egg. 

One small onion, chopped fine. 

Three tablespoonfuls of flour. 

One egg. 

Salt and cayenne pepper. 

Chop the meat of the lobsters into small pieces. 
Boil the milk, butter, onion, and flour, rubbed 
smoothly all together. Bemove from the fire and 
add the well-beaten egg and seasoning. Put the 
chopped lobster into the little dishes or shells in which 
it is going to be served ; pour the dressing over it ; 
sprinkle with breadcrumbs and bake for fifteen 
minutes. 

Lobster Croquettes. (19.) 

A lobster. 

Two tablespoonfuls of melted butter. 

One egg. 

Breadcrumbs or cream cracker crumbs. (See 

No. 9. ) 
Pepper and salt. 
Mace. 
Boiling lard. 

To the meat of a well-boiled lobster chopped fine, 
add pepper, salt, and a little mace. Mix with this 
one quarter as much breadcrumbs, and two table- 
spoonfuls of melted butter. Form into small round 
cakes ; roll these in beaten egg t and then in finely- 
powdered cream cracker crumbs, or in stale bread- 
crumbs. Fry in sufficient boiling lard to float them, 



12 AMERICAN DAINTIES. 

or if preferred, in a little butter. Serve hot, garnished 
with parsley. 

To Boil Salt Codfish. (20.) 

Salt codfish. 
Warm water. 

Soak the fish for at least twelve hours in lukewarm 
water, changing the water once or twice. Next morning, 
or when sufficiently fresh, take it out and put in a sauce- 
pan with sufficient warm water to cover it. Simmer 
slowly for at least an hour ; Then drain it, and it is 
ready to use for several most appetising and easily 
prepared dishes, among the best of which are codfish 

balls. 

Salt Codfish Balls. (21.) 

One pound of codfish. 

Two pounds of cold boiled potatoes. 

One tablespoonful of melted butter. 

One egg. 

Flour. 

Boiling lard. 

Shred finely one pound of the codfish, from which 
you have carefully removed all skin and bone. Chop 
double the quantity of cold boiled potatoes. Mix 
them with the fish ; add a tablespoonful of melted 
butter and a well-beaten egg. Mould into round flat 
cakes, flour lightly, and fry till brown in boiling 
lard. 

These form an appetising breakfast dish, or they 
are suitable for Lenten dinners and luncheons. 

Salt-Fish Souffl6. (22.) 

One pint of finely shredded boiled salt codfish. 
Eight potatoes. 
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Three quarters of a cup of milk. 
Four eggs. 

Two tablespoonfuls of butter. 
Salt and pepper. 

Peel the potatoes and boil thirty minutes. Drain 
the water from them and mash very fine ; then mix 
thoroughly with the fish. Add the butter, seasoning, 
and hot milk. Have two of the eggs well beaten, stir 
them into the mixture, and put in the dish in which it 
is to be served. Place in the oven for ten minutes. 
Beat the whites of the two remaining eggs to a stiff 
froth, and add a quarter of a teaspoonful of salt ; then 
add the yolks ; spread this over the dish of fish. 
Eeturn to the oven until brown, and serve at once. 

Picked-up Codfish. (23.) 

One cupful of shredded salt codfish. 
One cupful of hot milk or cream. 
Small piece of butter. 
Pepper. 

Shred the fish finely, and free it from bone and 
skin. Add to it a cup of hot milk or cream, a 
little bit of butter, and pepper to taste. Heat to 
boiling point and serve. 

Baked Halibut. (24.) 

Halibut. 

One tablespoonful of butter. 

One tablespoonful of walnut catsup. 

One teaspoonful of Worcestershire sauce. 

Lemon- juice. 

Brown flour. 

Salt. 

This method of cooking halibut is very superior to 
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either boiling or frying it, as the flesh of the fiu^ 
firmer and the flavour is better. 

Take a piece of halibut weighing five or six po>- 
and lay it in salt and water for two hours. > 
dry, and score the outer skin. Put it in a baking 
in a moderately hot oven, and bake for an hour, b 
ing often with butter and water heated together i 
saucepan or tin cup. When a fork will penetrai 
easily it is done. It should be of a fine brown. T 
the gravy in the dripping pan — add a little boiling w; 
should there not be enough — stir in a tablespoonfu 
walnut catsup, a teaspoonful of Worcestershire sai 
the juice of a lemon, and thicken with browned fl< 
previously wetted with cold water. Boil up once, 
pour into the sauce-boat ; or the fish may be sei 
with white sauce. 

Halibut Fish Balls or Rissoles. (25.) 

Cold halibut or other white fish. 
Mashed potato. 
White sauce. 
Pepper and salt. 

Take the cold remnants of baked or boiled halil 

shred it into flakes, mis with an equal quantity 

cold mashed potato, moisten with the white sauce 

with a little milk and butter ; season with salt 

pepper. Form into cakes, flour, and fry to a 1 

brown. 

Baked Stuffed Shad. (26.) 

Shad. 

Breadcrumbs. 

One egg. 

One tablespoonful of butter. 

A little milk. 
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Walnut catsup. 

One tablespoonful of browned flour. 

The juice of a lemon. 

One glass of sherry. 

Pepper, salt, and sweet herbs. 

This is a delicious fish, too little known in England, 
but, when in season, fine ones may often be seen in 
Smithfield Fish Market. 

Clean, wash, and wipe the fish, which should be a 
large one. Make a stuffing of grated breadcrumbs 
steeped in sweet milk, butter, salt, pepper and sweet 
herbs, moistened with a beaten egg. Stuff the shad 
and sew it up. Place it in a baking tin, with a cupful 
of water to keep it from burning, and bake an hour, 
basting with butter and water until it is tender 
throughout and well browned. Take it up, put in a 
hot dish and cover tightly, while you boil up the 
gravy with a spoonful of catsup, a tablespoonful of 
browned flour, the juice of a lemon and a glass of 
sherry. Garnish with sliced lemon. Take the thread 
from the fish, and pour the gravy into a sauce-boat. 
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POULTRY, - 

Broiled Chicken. (27.) 

Spring chicken. 
Butter. 
Pepper and salt. 

Take a young and tender spring chicken. Split i 
open up the back, wipe perfectly clean, rub wit! 
melted butter, and broil slowly before a bright clea 
fire. Turn to the other side for ten or fifteen minutes 
When done, dress with butter, pepper and salt 
garnish with water-cress and serve at once very hot. 

Chicken Pot Pie. (28.) 

A fowl. 

One quart of flour. 

One pint of milk. 

Two tablespoonfuls of butter. 

Two teaspoonfuls of baking powder. 

Pepper and salt. 

Joint a fowl into small, convenient pieces. Boil it 
in enough water to cover it, until almost tender. Put 
a tablespoonful of salt into the water when it is 
half done. Make a crust by mixing the flour with 
the milk, butter, baking powder, and a saltspoonful 
of salt. Boll lightly, and line & well-buttered 
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pudding-basin with it. Put in a layer of the chicken, 
season it with salt and pepper, dredge with a little 
flour, then other layers of the chicken until the basin 
is full. Cover with the crust, tie a cloth over the top 
and boil slowly for an hour. 

Chicken on Toast. (29.) 

The remains of cold fowls. 

One cupful of cream or milk. 

Two eggs. 

Bread. 

Pepper and salt. 

A small piece of butter. 

Take the remains of cold roasted or boiled fowls ; 
cut off the meat and chop finely. Simmer the bones 
and " trimmings " for an hour, and strain off the 
resulting broth. To a cupful of this stock add a cup- 
ful of cream or milk, the well-beaten eggs and a pinch 
of salt. Moisten the minced chicken with a part of 
this broth, and put it on in a saucepan to heat. 

Cut two or three rounds of bread, three-quarters of 
an inch thick, from a tin loaf, place them in a deep 
basin and pour the stock over them ; when they have 
absorbed as much as they will take up, fry them 
quickly in a little butter. Spread each slice thinly 
with the minced chicken. Serve hot. 



PART IV. 

VEGETABLES. 
Tinned Corn. (30. 

One tin of corn. 

Half a cupful of milk. 

A piece of butter the size of an egg. 

Pepper and salt. 

To serve plainly, as a vegetable, open the tin and 
drain the corn in a colander to remove the liquid. 
Put the corn into a saucepan with the milk. Bring 
it to boiling point, and add the piece of butter. 
Season well with pepper and salt, and serve hot. 

Corn Omelette. (31.) 

Make a plain omelette, by recipe No. 60, but add to 
the eggs after beating and just before frying, one cup 
of tinned corn. Fry as usual. 

Mock Oysters (Corn Fritters). (32.) 

One cupful of tinned corn. 
Half a cupful of milk. 
One cupful of flour. 
Two eggs. 
Salt and pepper. 

Mix the milk, eggs, and flour to a smooth batter. 
Add the corn, and fry the mixture a tablespoonful at 
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a time in the same way as fried oysters, which they 
greatly resemble. 

Stewed Tomatoes. (33.) 

One pound of fresh or one tin of tomatoes. 

Two cream crackers. (See No. 9.) 

One teaspoonf al of sugar. 

A piece of butter the size of a walnut. 

Pepper and salt. 

Pour boiling water on the tomatoes so that the 
skins may be easily removed. After peeling them, 
put them in a saucepan with the cream crackers, 
which have been crushed to a powder with the rolling- 
pin, the sugar, butter, pepper and salt. 

Boil for twenty minutes, and serve as a vegetable, 
giving each person a separate little plate or saucer. 

Stuffed Tomatoes. (34.) 

Tomatoes. 
Breadcrumbs. 
Butter. 

Pepper and salt. 
Bounds of fried bread. 

Choose smooth, medium sized tomatoes. Cut a 
round piece neatly out of the top of each one. Scoop 
out the inside with a small spoon. Mix it with some 
bread-crumbs, pepper and salt, and some small bits 
of butter. If liked, a little chopped onion or ham may 
be added, but they are very good without. 

Stuff each tomato with the mixture, heaping it in 
a neat, smooth mound on top. Bake for twenty 
minutes and serve on rounds of fried bread, about the 
size of a five shilling piece. 
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Scalloped Tomatoes. (35.) 

One pound of fresh tomatoes or one tin. 

Breadcrumbs. 

Butter. 

Pepper and salt. 

Peel the tomatoes, by pouring boiling water over 
them, and cut them into slices. Butter a pudding 
dish, put a layer of the sliced tomatoes on the bottom, 
season them with salt and pepper, and sprinkle with 
tiny bits of butter ; then a layer of breadcrumbs, also 
seasoned ; then another layer of tomatoes, and so on 
until the dish is full, the top layer being of bread- 
crumbs dotted with bits of butter. 

Bake for half an hour, and serve in the dish in 
which it is baked. 

Tomato Salad. (36.) 

Tomatoes. 

Two eggs (yolks only). 

Two teaspoonfuls of salt. 

Six tablespoonfuls of salad oil. 

Four tablespoonfuls of vinegar. 

Peel and slice the tomatoes, lay them in the salad 
bowl, and pour the following dressing over them : 

Beat together the raw yolks of the eggs, and the 

salt. Add very slowly, drop by drop, the salad oil. 

When the mixture becomes very thick, gradually stir 

in the vinegar. A tablespoonful of cream is a great 

improvement. Pour over the tomatoes just before 

serving. 

Cabbage Salad. (37.) 

Half a cabbage. 
Two eggs. 
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Six tablespoonfuls of cream. 
Half a teaspoonful of salt. 
Six tablespoonfuls of vinegar. 
A small piec9 of butter. 

Take half of a large, white, firm cabbage. Chop it 
finely, and sprinkle with salt. Pour over it a dressing 
prepared as follows : 

Take the well-beaten raw eggs, four tablespoonfuls 
of the cream, the salt, the vinegar, and a small piece 
of butter. Put on the fire in a saucepan, and stir 
constantly until thick. When the dressing is cold, 
add two tablespoonfuls of cream, and pour over the 
cabbage. 

Green Tomato Pickle. (38.) 

One peck of green tomatoes. 

Six large onions. 

One cupful of salt. 

Three quarts of vinegar. 

Two pounds of sugar. 

Two tablespoonfuls of cloves. 

Two tablespoonfuls of ginger. 

Two tablespoonfuls of mustard. 

Two tablespoonfuls of cinnamon. 

Half a teaspoonful of cayenne pepper. 

Slice the tomatoes and onions. Sprinkle them with 
the salt, and let them stand overnight. In the 
morning drain. Add to the tomatoes two quarts of 
water and one quart of vinegar. Boil fifteen minutes ; 
then drain again and throw this vinegar and water 
away. Take the sugar, two quarts of vinegar, and 
the other ingredients, and boil together with the 
tomatoes for fifteen minutes. Put in glass jars, 
and cover tightly. 
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Cranberry Sauce. (39.) 

One quart of cranberries. 
One cup of water. 
One cup of sugar. 

Pick over and wash the cranberries, put them on 
with the water in an enamelled saucepan, and boil 
for half-an-hour, or until the cranberries are the con- 
sistency of marmalade. Add the sugar, and serve 
cold, with roast turkey or duck. 

Cranberry Jelly. (40.) 

One quart of cranberries. 

Half a pint of water. 

Two cupfuls of white sugar. 

Put the sugar and water on together in an enamelled 
saucepan. Pick over and wash the cranberries. 
When the sugar is dissolved and the water boiling, 
put them into it, boil till soft — about forty minutes 
— and then strain through a colander or coarse sieve. 
Pour into a mould wet with cold water, and turn out 
when required for use. More sugar may be required 
if they are very sour. Cranberry jelly may be served 
with roast turkey, or as a sweet. 

Cranberry Pie. (41.) 

Directions for making this will be found under the 
neading of " Pies " (No. 72). 

Boston Baked Beans. (42.) 

One quart of haricot beans. 
One pound of pickled pork. 
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Pick the beans over carefully, wash, and soak all 
night in cold water. In the morning put them on 
in a saucepan and partially boil them, until they 
begin to split open, which will take about half-an- 
hour. 

Then drain off the water and put the beans into a 
two quart round brown earthenware jar. The kind 
sold for holding meal, etc. , answers very well, or a 
Lancashire Hot Pot jar. Take one pound of pickled 
pork, slash the top of it, and bury it in the middle of 
the beans. Season with a little salt, but not too 
much, as the pork is salt. Then cover them with 
boiling water and put them, without a lid, into the 
oven. 

Let them cook slowly all day long, while the fire is 
alight, occasionally pouring on a little boiling water 
as they get dry. By night they will be sufficiently 
done, but if they are not wanted till breakfast of the 
next day, they will be all the better for being left in 
the warm oven through the night. They may either 
be served in an entree dish with the pork in the middle, 
or be sent to table with a napkin arranged neatly 
round the jar. No boiling water should be added 
for an hour or two before they are taken from the 
oven, or they will not be brown. 

Creamed Potatoes. (43.) 

Four cold boiled potatoes. 

One cup of milk. 

Butter the size of a walnut. 

Pepper and salt. 

One small teaspoonful of flour. 

Put the butter in a frying-pan, audi ^\ia\i \\> \svftS&M& 
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stir the flour smoothly in. Add the milk, seasoning, 
and the potatoes cnt in dice. Simmer for ten or 
fifteen minutes and serve hot for breakfast or 
luncheon. 

Saratoga Potatoes. (44.) 

Potatoes. 
Boiling lard. 
Salt. 

Peel four raw potatoes. Shoe them with a sharp 
knife to the thickness of note paper, which requires 
some practice. As you slice them, throw into ice- 
cold water and allow them to remain as long as con- 
venient- Dry them thoroughly in a clean cloth. Have 
ready a pan with deep boiling lard. Put in the 
potatoes a few at a time, using a frying basket. Fry 
until of a pale golden brown, which will be in a minute 
or two if the fat is as hot as it should be. Sprinkle 
them with salt while they are hot. These potatoes 
will keep several days in a dry place, and may be re- 
heated in the oven when required for use. 

Fried Potatoes. (45.) 

Cold boiled potatoes. 

Three tablespoonfuls of butter. 

One tablespoonful of chopped parsley. 

One small chopped onion. 

Pepper and salt. 

Cut the potatoes into large dice, and season them. 
Fry the onion in the butter ; when brown remove it 
and put in the potatoes. Stir with a fork, but do not 
break. When hot add the parsley. Cook two 
minutes longer and serve very hot. 
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Sacked Potatoes. (46.) 

Potatoes. 

Butter. 

Cream. 

Salt and pepper. 

Grated cheese. 

Milk. 

One egg to every six potatoes. 

Take large, fair potatoes, wash them very clean, 
bake till soft — about forty-five minutes — and cut a 
round piece off the top of each one. Scrape out the 
inside carefully, taking care not to break the skin, and 
set aside the empty cases with the covers. Mash the 
inside very smoothly, working into it while hot some 
butter and cream, about half a teaspoonful of each for 
every potato. Season with salt and pepper, with a 
good pinch of grated cheese for each ; work it very 
soft with milk, and put into a saucepan to heat, stir- 
ring to prevent burning. When scalding hot stir in one 
well-beaten egg for six large potatoes. Boil up once, 
fill the skins with the mixture, replacing the caps, 
return them to the oven for three minutes ; arrange 
upon a napkin in a deep dish, the caps uppermost, 
cover with a fold of the napkin and serve very hot. 

Baked Sweet Potatoes. (47.) 

Sweet potatoes as required. 

Sweet potatoes are tasted in perfection when baked 
in their jackets, as they are very likely to be watery 
when boiled, especially such as we are able to buy in 
England. They take from an hour to an hour and a 
quarter to bake, and should be served hot, wrapped in 
a napkin, and eaten with butter. 
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Boiled Sweet Potatoes. (48.) 

Sweet potatoes. 

Salt. 

Water. 

Sweet potatoes require longer to boil than ordinary 
ones. Put them on in cold water without peeling 
them, and boil for forty-five minutes. Try with a 
fork, and when soft drain off the water, and leave in 
a warm place on the stove with the lid of the saucepan 
ajar to dry them. Peel before sending to table. 

Roast Sweet Potatoes with Meat. (49.) 

Sweet potatoes as required. 

First boil the potatoes until partially cooked, and 
then put them round the meat for the remainder of 
the time, basting them frequently. 

Fried Sweet Potatoes. (50.) 

Cold boiled sweet potatoes. 
Dripping or butter. 

The remains of cold boiled or baked sweet potatoes 
make a very nice breakfast dish, cut in lengthwise 
slices, and fried a few minutes in butter or dripping. 
Season with salt and pepper. 



PART V. 

BREAKFAST DISHES. 

Boiled Hominy. (51.) 

One cup of hominy. 
One quart of water. 
Salt. 

Soak the hominy overnight in cold water. In the 
morning pour off the water and put the hominy on in 
a saucepan in the above proportions. Season with 
salt. Boil for nearly five minutes and serve in the 
same way as oatmeal porridge. 

Fried Hominy. (52.) 

Cold boiled hominy. 
Butter. 

Boil as above, and pour when hot into a small jar 
or bowl. When cold it will form into a stiff mould 
and may then be cut into slices. Fry in a little 
butter or bacon fat and serve either with bacon, or by 
itself with golden syrup to accompany it. 

Chickens' Livers and Bacon. (53.) 

Chickens' livers. 

Bacon. 

Toast. 

This is a dainty way of utilising Wifc Y«et% <& 
chickens, and is a very appetising litWe Yrces&fojek ^s&^ 
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Cut some very thin rashers of "streaky" bacon. 
Boll each little liver in a strip of the bacon, tie it 
round with a piece of string, or fasten with a tiny 
wooden pin, and fry until the liver is cooked through. 
Eemove the string and serve on little rounds of toast 
or fried bread. 

Fried Bananas. (54.) 

Bananas. 
Butter. 

Bananas prepared in this way make a pleasant and 
wholesome change for breakfast, and they are sure 
to be appreciated. Choose firm, large bananas. Peel 
and cut into lengthwise slices. Fry in a little butter, 
or with the bacon until they begin to brown. Serve 
with the bacon, or alone, as preferred. 

Potatoes Stewed in Milk. (55.) 

Potatoes stewed in milk form a favourite American 
breakfast dish. It will be found under the heading of 
" Creamed Potatoes," Becipe No. 43. 

Boston Baked Beans. (56.) 

Baked beans are also properly a breakfast dish, but 
they are given among the Vegetables, Becipe No. 42. 
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EGGS. 

Scrambled Eggs. (57.) 
Eggs. 
Milk. 
Butter. 

Pepper and salt. 
Toast. 

To each egg take a tablespoonful of milk and a 
piece of butter the size of a small walnut. Beat the 
e ggs lightly together in a basin. Season with salt 
and pepper, heat the milk and butter to boiling point 
in a frying pan, and add the beaten eggs. Stir the 
mixture quickly round and round to prevent its 
sticking to the pan. In from three to five minutes 
the eggs will be set. Then turn them quickly on to 
hot buttered toast on a very hot plate, and serve at 
once. 

Scrambled Eggs with Minced Ham. {58.) 

iFour eggs. 

One tablespoonful of butter. 
Pepper and salt. 
Parsley. 
Minced ham. 
Buttered toast. 

Put the butter into the frying pan. When it is hot 
stir in the well-beaten eggs seasoned with salt and 
pepper and a little chopped parsley. Stir them for 
three minutes. Have ready some s\\e^ oi Xsv&testA 
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toast cut into rounds with a pastry cutter. Spread 

on these some finely minced ham or tongue. Heap 

the stirred egg upon these in mounds, and serve very 

hot. 

Baked Eggs. (59.) 

Eggs. 
Cream. 
Butter. 
Pepper and salt. 

Butter some small fireproof brown china dishes. 
Into each one break a new laid egg, pepper and salt 
each egg, and pour on each a tablespoonful of thick, 
sweet cream. On top sprinkle some tiny bits of butter, 
and bake in the oven till the whites are set, but be 
sure not to leave them in until the yolks are hard. 

Plain Omelette. (60.) 

Four eggs. 

Two tablespoonfuls of milk. 
One saltspoonful of salt. 
One tablespoonful of butter. 

Beat the eggs well, add the milk and salt. Put the 
butter in a frying or omelette pan. When it is very 
hot pour in the eggs ; stir them gently for a few 
seconds and then leave till set, slipping a palette knife 
under to prevent burning. When the under side is 
sufficiently cooked, stand the pan in the oven for a 
few minutes to cook the top. When done, fold the 
two sides together and serve at once. Ten or fifteen 
minutes altogether for cooking. 

Savoury Omelette. (61.) 
Make in the same way as the preceding recipe, only 
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just before frying add a tablespoonful of chopped 
parsley and fine herbs. 

Tomato Omelette. (62.) 

Half a pound of tomatoes (or half a tin). 

One small chopped onion. 

Five eggs. 

One powdered cream cracker (see No. 9) or fine 

breadcrumbs. 
A piece of butter the size of a walnut. 
Salt and pepper. 

Peel the tomatoes if necessary ; stew for thirty 
minutes together with the chopped onion, finely 
powdered cracker, seasoning and butter. Beat the 
eggs very lightly, whites and yolks separately, and 
mix with the tomatoes. Melt a small piece of butter 
in the omelette pan, and when very hot, pour in the 
mixture. Do not stir, and when set fold lightly 
together and serve at once. 

Stuffed Eggs. (63.) 

Eggs as required. 
Pepper and salt. 
Cucumber pickle. 

Boil the eggs for fifteen minutes, and throw them 
into cold water to cool. Kemove the shells, cut the 
eggs in two transversely, and take a small slice off 
the end of each half to make it stand upright. Take 
out the yolks, rub them fine, add pepper and salt, and 
to each egg half a teaspoonful of finely chopped 
cucumber pickle. Then return the mixture to the 
halves, heaping it in little mounds. Garnish with 
parsley or with chopped pickle. 
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PIES. 

Plain Pie-crust. (64.) 

One quart of flour. 
Half a pound of lard. 
Half a pound of butter. 
One teacupful of ice-water. 
One saltspoonful of salt. 

Bub the lard into the flour and salt 
lightly. Wet with the ice-water, and wc 
stiff dough. Boll thinly out on a floi 
Spread the butter in bits all over the 
knife for the purpose. Fold the paste 
again, repeating the process until the but 
up. Lay it away in a cold place for an hoi 
before using. 



To Make a Pie. (65.) 

For a pie plate, use an earthenware or 
the size of an ordinary dinner plate. Bi 
lard or butter. Cover the bottom smool 
thinly rolled layer of the paste. Trim the 
ing edges neatly away round the plate with 
knife. Then fill with the fruit or other 
ever it may be. Moisten the edges slight 
water. Cover with the top crust, and press 
together with a pastry fluter or the handle of 
Ornament the top crust mth. the ^oint of 
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catting through in places to allow the steam to escape. 
Bake in a hot oven. 

Plain Pastry Sufficient for One Pie. (66.; 

One cup of flour. 

Half a cup of butter and lard mixed. 

One saltspoonful of salt. 

Rub the lard into the flour, or chop it in with a 
knife. Moisten with cold water sufficient to roll out, 
and then proceed as in the previous recipe for Pie- 
crust, No. 64. 

Apple Pie, No. I. (67.) 

Pastry mad3 by Recipe No. 66. 

Apples. 

Sugar. 

Ground cinnamon. 

Butter. 

Cover a buttered plate with a thin layer of crust. 
Pare, core, and cut into thin slices enough apples to 
fill it. Sprinkle them with a cupful of sugar, or more 
if sour. Season with a teaspoonful of ground cin- 
namon. Dot small pieces of butter about over the 
top. Pour two tablespoonfuls of water over the 
apples. Cover with the top crust and bake until the 
apples are soft — about forty-five minutes. 

Apple Pie, No.' II. (68.) 

Pastry made by Recipe No. 66. 

Six apples. 

Butter. 

Spice. 

Sugar. 
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Pare, core, and cut into quarters six medium -sized 
apples. Stew them until soft with a little water. 
Add a piece of butter the size of a walnut. Sweeten 
to taste. Flavour with nutmeg or cinnamon. When 
cold, fill your pie with this and bake thirty-five 
minutes in a hot oven. 

Lemon Pie. (69.) 

Two cupfuls of boiling water. 

Two cupfuls of sugar. 

Four eggs. 

Two lemons (grated rind and juice). 

A piece of butter the size of an egg. 

Two tablespoonfuls of cornflour. 

Eub the cornflour smooth with a little cold water, 
and stir it into the boiling water in a saucepan ; stir 
until it looks clear. Have ready the sugar and 
butter rubbed together, and pour the boiling mixture 
over them. When nearly cold, add the yolks of four 
eggs and the white of one, also the grated rind and 
juice of the lemons. 

Line a deep plate with a nicely made pie-crust, 
making a little wall of the pastry round the edge. 
Fill the open shell thus formed with the mixture and 
bake for half an hour. 

Beat the whites of the three remaining eggs stiffly 
with two tablespoonfuls of sugar, and when the pie ifl 
done spread it over the top, sprinkle with sugar, and 
return to the oven for a few minutes to brown slightly. 

Peach Pie. (70.) 

Peaches. 

Pastry made by Recipe No. C6. 

Sugar. 
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Peel, stone, and slice the peaches. Lino a pie plate 
with a good short crust and fill it with the sliced fruit. 
Sprinkle with sugar. Crack ono or two of the peach 
stones and place the kernels among the peaches. Cut 
some of the paste into strips, and place these cross- 
wise over the peaches. Bake forty minutes in a quick 
oven. Serve with cream. 

Peach or Apple Meringue Pie. (71.) 

Peaches or apples. 

Pastry. 

Sugar. 

Three eggs (whites only). 

Three tablespoonfuls of caster sugar. 

Vanilla.. 

Stew the peaches or apples until soft. Sweeten 
according to taste. 

Have ready a pie plate lined with crust to form an 
open shell, as for Lemon Pie, Eecipe No. 69. Fill the 
crust with the stewed fruit, and bake for forty 
minutes. When done, spread over it a thick meringue 
made by whipping the whites of three eggs to a stiff 
froth, and adding three tablespoonfuls of caster sugar. 
Flavour with vanilla, and put in the oven until the 
meringue is set and slightly brown. Serve cold. 



Cranberry Pie. (72.) 

One pint of cranberries. 
One cup of water. 
One cup of sugar. 



Boil the cranberries with the water until reduced 
to a pulp — 'about half an hour. &A& %*& %\y^t % , ^s>^ 
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taste to see if sweet enough. Eemove from the fire 
and strain through a colander to remove the skins. 

Line a buttered pie plate with short crust. Spread 
with the stewed cranberries. Cut some of the paste 
in strips, and place crosswise over the fruit. Bake 
for forty minutes. 

Pumpkin Pie. (73.) 

One quart of stewed pumpkin. 

One pint of milk. 

Half a cup of sugar. 

Four eggs. 

One teaspoonful of ginger. 

Half a teaspoonful of salt. 

If the pumpkin is fresh it must be stewed in as little 
water as possible until it is soft enough to go through a 
coarse sieve. The tinned pumpkin, which is very good, 
is already cooked, and has only to be mixed gradually 
with the boiling milk in the above proportions. 
When cool, add the well-beaten eggs and the ground 
ginger. Flavour with a little cinnamon, if liked, or 
essence of lemon. 

Prepare the crust the same as for Lemon Pie, Kecipe 
No. 69, making an open shell of the pastry. Fill 
with the stewed pumpkin. Bake without a cover for 
forty-five minutes, or until the custard is firm. 

Squash Pie. (74.) 

This is made in precisely the same way as the 
pumpkin one in the preceding recipe, only substituting 
squash for pumpkin. 

Mince-meat. (75.) 

Two pounds of lean beef or tongue, weighed after 
chopping. 
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One pound of beef suet, chopped very fine. 

Five pounds of apples. 

Two pounds of raisins. 

One pound of sultanas. 

Two pounds of currants. 

Three quarters of a pound of citron. 

Two tablespoonfuls of cinnamon. 

One tablespoonful of grated nutmeg. 

Two tablespoonfuls of mace. 

One tablespoonful each of ground cloves and 

allspice. 
One tablespoonful of salt. 
Two pounds of brown sugar. 
One pint of best brandy. 
One quart of sherry. 

Boil the meat the day before it is wanted. Pick 
out all bits of gristle and fat. Chop very finely. 
Carefully free the beef suet from strings, and chop as 
fine as possible. Mix these with the finely chopped 
apples, raisins, and other ingredients in a preserving 
pan. Heat them all together to boiling point, and 
put in a tightly covered stone jar. 

This mince-meat will keep all winter in a dry place. 

Mince Pies. (76.) 

Puff paste. 

A cupful of mince -meat. 

Butter. 

Sugar. 

Butter an earthenware plate. Line it with a rich 
puff-paste. Spread on it a large cupful of the mince- 
meat, on which sprinkle some small bits of butter and 
a little sugar. Cover with a layer of the crust and 
bake for fifty minutes. 
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PUDDINGS. 
Chocolate Pudding. (77.) 

One quart of milk. 

Half a cupful of caster sugar. 

Three ounces of grated vanilla chocolate. 

Three tablespoonfuls of cornflour. 

Two eggs. 

Boil the milk ; stir in the grated chocolate, the 
cornflour dissolved in a little cold milk, the sugar 
and the beaten yolks of the eggs. Bake in a buttered 
pudding dish until the custard is set. When cold 
beat the whites of the eggs until they are stiff, add 
to them half a cupful of caster sugar, and spread 
smoothly on the top of the pudding. Slightly brown 
it in the oven. Serve cold. 

Queen's Pudding. (78.) 

One large cup of stale breadcrumbs. 

One cup of white sugar. 

One pint of milk. 

Three eggs. 

One lemon (juice and rindJS 

Bring the milk to boiling point and pour half of it 

over the crumbs, add the remainder of the milk 

gradually to the beaten yolks, and one white, of the 

eggs, the sugar and the juice and grated rind of the 

Jew on. Beat all together and ^out \wto ^ \>\x\Xasn& 
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pudding dish. Bake for half an hour. When cold 
spread it with a thin layer of red currant or other 
jelly. Whip the whites of the remaining eggs very 
stiffly, and add to them two tablespoonfuls of caster 
sugar ; spread smoothly over th9 pudding and return 
to th9 oven until it is slightly brown. Decorate with 
bibs of tha red currant jelly. Serve cold. 

Peach Pudding. (79.) 

One pint of cream. 

Two tablespoonfuls of caster sugar. 

Half a tin of peaches. 

Half an ounce of gelatine. 

Dissolve the gelatine in a little warm water. Whip 
tho cream stiffly and add the caster sugar. Chop the 
peaches into small pieces. Mix all together, and pour 
into a wet mould. Place on ice or where it is cold to 
harden. Turn out when required. 

Banana and Orange Pudding. (80.) 

One pint of milk. 

Three eggs. 

Two tablespoonfuls of caster sugar. 

Vanilla. 

Four oranges, six bananas. 

Peel the bananas and oranges and cut them into 
thin shoes. Carefully remove the seeds from the 
oranges. Arrange them in alternate layers in a glass 
dish, sprinkling each layer with caster sugar. Make a 
custard by boiling the milk, eggs, and sugar. Flavour 
with vanilla. When cold pour it over the bananas and 
oranges. Whipped cream, sweetened and flavoured, 
may be usad if preferred. 
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Brown Betty Pudding. (81.) 

One cup of breadcrumbs. 

Two cups of cooking apples (chopped). 

Half a cup of sugar. 

One teaspconful of ground cinnamon. 

Two tablespconfuls of butter. 

Chop the apples finely, and put a layer of them at 
the bottom of a buttered pudding dish. Sprinkle them 
with sugar, cinnamon and little bits of butter ; cover 
with breadcrumbs, and then another layer of apple, 
and so on until the dish is full. Sprinkle the top layer 
of breadcrumbs with bits of butter. Cover clcsely 
and bake for foity minutes. Serve hot, with cream 
and sugar. 

Troy Pudding. (82.) 

One cup of suet. 

One cup of milk. 

One cup of raisins (stoned and chopped). 

One cup of molasses. 

Three and a half cups of flour. 

One teaspoonful of carbonate of soda. 

Half a teaspoonful of salt. 

. Chop the suet and raisins. Mix all the dry in- 
gredients together. Then add the molasses and milk, 
and the carbonate of soda dissolved in a teaspoonful 
of hot water. Press into a well-buttered pudding 
mould, and steam for three hours. Serve hot with 
lemon sauce. 

Peach Cups. (83.) 

One pint of milk. 

Two and a half cups of flour. 

Two eggs. 
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One tablespoonful of melted butter. 
Half a teaspoonful of salt. 
Two teaspoonfuls of baking powder. 
Peaches as required. 

Beat the eggs until light, add the milk, salt, and 
flour ; beat thoroughly, then add the melted butter 
and baking powder. Grease some small cups, half 
fill with the batter, put into each cup a half peach, 
cover with batter, dust with caster sugar, stand the 
cups in a baking pan half filled with boiling water, 
and bake twenty minutes in a quick oven. Serve 
hot with sweetened cream. 

Angel Charlotte. (84.) 

Angel cake. (See No. 88. ) 

A pint of cream. 

Half an ounce of gelatine. 

Vanilla. 

Crystallised violets. 

Caster sugar. 

Make a loaf of angel cake according to the recipe 
under Cakes (No. 88), and bake it in a round tin. 
When the* cake is cold, cut the centre carefully out, 
leaving a wall two inches in thickness. Soak half an 
ounce of gelatine in cold water. Whip a pint of 
cream ; sweeten it and flavour with vanilla. Dissolve 
the gelatine in a little boiling water, and add to the 
cream. Beat until stiffening, and pour into the cake. 
Cover with a lid cut from the top of the centre. Ice 
the whole with boiled icing. Ornament the top with 
crystallised violets. 



PART IX. 

CAKES. 

General Directions for Making Cakes. 

The secret of the American cook's success in cake- 
making is in the care with which the ingredients are 
mixed together, and in the fact that only the very best 
materials are used. 

In the first place the butter should be well beaten 
with a wooden spoon, until it is almost white and of 
a creamy consistency. Next is added the sugar, which 
for all delicate or white cakes should be caster, and 
bought of a reliable grocer. The well-beaten yolks of 
the eggs come next, and then the carbonate of soda 
dissolved in the milk. Finally beat in the flour (best 
Vienna) sifted with the cream of tartar, and the whites 
of the eggs beaten to a stiff froth. 

The oven should be hot but not fierce when the 
cake is put in ; and after it is put in, the oven door 
must not be opened for ten minutes. 

The tin in which the cake is baked should be lined 
with well- buttered brown paper. 

Only practice will teach the exact length of time 
required to bake a cake, but, roughly speaking, a 
medium sized one will take from thirty to forty-five 
minutes. 
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Lemon Jelly Cake. (85.) 

Half a cup of butter. 

Two cups of sugar. 

One cup of milk. 

Three eggs. 

Three and a half cups of flour. 

Two teaspoonfuls of cream of tartar. 

One teaspoonful of carbonate of soda. 

Beat the butter to a creamy whiteness, and rub the 
sugar well into it. Add the yolks of the eggs, then the 
milk, in which has been dissolved the soda. Warm 
the flour, sift it with the cream of tartar, and add 
them to the other ingredients. Beat well to free from 
lumps, and finally stir in the stiffly beaten whites of 
the eggs. Pour the cake into three or four round 
tins, not more than half an inch in depth. These 
will bake in ten or fifteen minutes. When the cakes 
are cool pile them one on top of another ; make the 
following filling and spread it thinly between each 
layer. Ice the cake with a soft glaze, flavoured with 
a little lemon juice. 

Lemon Filling. 

One large fair lemon. 

One cup of sugar. 

Half a cup of water. 

One egg. 

One teaspoonful of cornflour. 

One teaspoonful of butter. 

Grate the rind of the lemon, and put it in a sauce- 
pan together with the juice, the water, the sugar, 
beaten egg, the cornflour rubbed smooth in a little 
water, and the butter. Boil them all together until 
the mixture begins to thicken aligjafty. ^\i<sesAV^ 
cold, place it be t ween the layers oi \ta& caka. 
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Silver Cake. (86.) 

Half a cup of butter. 

One and a half cups of sugar. 

Half a cup of milk. 

Two cups of flour. 

Four eggs (whites only). 

Half a teaspoonful of cream of tartar. 

One teaspoonful of carbonate of soda. 

Mix in the same way as the preceding cake, but 
bake in one square cake tin, for about thirty minutes. 
Ice with chocolate icing. The yolks of the eggs, which 
are left over, may be used for gold cake, or for custard 
pudding. 

Gold Cake. (87.) 

One and three quarter cups of sugar. 

Three quarters of a cup of butter. 

Three quarters of a cup of milk. 

Two and a half cups of flour. 

The yolks of four eggs and the white of one. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of cream of tartar. 

Mis as previously directed. Bake in one long 
shallow tin. Glaze with soft white icing, for which a 
recipe is given further on (No. 106). 

Angel Cake. (88.) 

Eleven eggs (whites only). 

One and a half cups of sugar (sifted caster). 

One cup of flour, sifted four times. 

One teaspoonful of vanilla. 

One teaspoonful of cream of tartar. 

Beat the whites until stiff enough to stand alone, 
adding the sugar gradually. TYtfttv *M. ^ Nw&ta 
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d next the flour, into which the cream of tartar has 
en thoroughly mixed. Do not grease the tin. Bake 
:ty minutes in a moderate oven. There is a special 
1 made for baking angel cake, with a funnel up the 
ntre, and three little legs on which the tin is turned 
>side down on coming out of the oven ; but if this 
nnot be procured, the cake may be made in an 
dinary round cake-tin. 



Cream Cake. (89.) 

Two cups of sugar. 

Two-thirds of a cup of butter. 

Half a cup of milk. 

Three cups of flour. 

Four eggs. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of cream of tartar. 

Mix as usual. Bake in layers as for lemon jelly 
ke, and when cold spread with the following cream : — 



Filling for Cream Cake. 

Half a pint of milk. 

Half a cup of sugar. 

One egg. 

Two teaspoonfuls of cornflour. 

One teaspoonful of essence of vanilla. 

Heat the milk to boiling point, and stir in the corn- 
)ur wet with a little cold milk ; mix a little of the 
)t milk gradually in with the beaten egg and sugar ; 
turn it to the rest of the custard, and boil, stirring 
instantly, until it thickens slightly. Let it cool 
jfore adding the vanilla and then spread between the 
yers of th3 cake. 
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Chocolate Cake, No. I. (go.) 

Two cups of sugar. 

Two thirds of a cup of butter. 

One cup of milk. 

Three and a half cups of flour. 

The yolks of five eggs and the whites of two. 

Half a teaspoonful of soda. 

One teaspoonful of cream of tartar. 

Bake in layers as for Lemon Jelly Cake (No. 85), 
and put the following mixture between the layers, or 
if preferred bake in one tin, and ice with chocolate. 
In the United States, Baker's unsweetened chocolate 
is used for cooking purposes, but as it is so difficult to 
procure the unsweetened chocolate in England, the 
Chocolate Menier may be used ; but of course in that 
case so much sugar is not required. 

Chocolate Icing. (91.) 

The whites of two eggs. 
One and a half cups of caster sugar. 
Six tablespoonfuls of grated unsweetened choco- 
late. 
One teaspoonful of essence of vanilla. 

Put the chocolate and sugar in a saucepan with two 

tablespoonfuls of hot water. Stir over the fire until 

smooth and glossy. Beat the whites of the eggs stiff, 

and add the sugar and chocolate. When the cake is 

cold spread it between the layers and pour over the 

top. 

Or 

Melt one package of Chocolate Menier with half a 

small teacupful of milk, add a small cup of sugar and 

a piccG of butter the size oi a. walnut. Boil until 
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dark and glossy and beginning to thicken. Beat until 
cool and spread on the cake. 

Chocolate Cake, No. II. (92.) 

One cup of sugar. 

Half a cup of butter. 

Half a cup of milk. 

One cup of flour. 

Half a cup of cornflour. 

The whites of three eggs. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of carbonate of soda. 

Mix as usual. Bake in a round scalloped or other 
tin, and ice with chocolate as described in the previous 
recipe. 

Chocolate Cream Cake. (93.) 

One and a half cups of sugar. 

Half a cup of butter. 

Two cups of flour. 

One cup of milk. 

The whites of four eggs. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of carbonate of soda. 

Mix as previously described. Bake in one tin, and 
ice as follows : 

Two cups of sugar. 
Half a cup of water. 

Boil till clear and syrupy — about five minutes' hard 
boiling. Beat well until white and hardening. When 
the cake is cold pour this over it. Let it harden, 
which it will quickly do, and then melt two ounces 
of unsweetened chocolate with a tiny piece of butter 
the size of a walnut, and pour a thin coating of this 
over the white icing. Leave a» lew \io\rt^ \s> \*»x&Ke^ 
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Nut Cake. (94.) 

One cup of sugar. 

Half a cup of butter. 

Half a cup of milk. 

Two cups of flour. 

Two eggs. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of cream of tartar. 

One cupful of nuts, measured after cracking 

(American hickory nuts or English walnuts). 
One cupful of raisins. 

Mix the cake as previously described, but last of all 
add the cupful of walnuts, cracked and chopped fine, 
and chop with them a cup of raisins seeded and 
dredged in flour. 

When the cake is cold ice it with white icing, 
Kecipe No. 106, and while the icing is still soft 
ornament the top with half walnuts. 

Whipped Cream Cake. (95.) 

One cup of butter. 

Two cups of sugar. 

One cup of milk. 

Three cups of flour. 

The whites of four eggs. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of cream of tartar. 

Bake in layers, and spread between each one some 
stiffly whipped cream sweetened and flavoured with 
vanilla. 

Strawberry Short Cake. (96.) 

Two cups of flour. 

One cup of sour milk. 

A piece of butter the size of a walnut. 
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One third of a teaspoonful of soda. 
One saltspoonful of salt. 
One quart of strawberries. 

Mix the dry ingredients with the flour, rub together 
through a sieve ; then work in the butter and add 
gradually the milk. Butter two round shallow tins 
and spread the mixture in them. Bake for fifteen 
minutes. When done, split the cakes open, butter 
them and sprinkle with sugar. Crush ono quart of 
strawberries, sugar them to taste, and spread between 
the layers. Serve at once. 

Pound Cake. (97.) 

One pound of sugar. 

One pound of flour. 

Three quarters of a pound of butter. 

One pound of eggs. 

One wineglass of brandy. 

A quarter of a teaspoonful of carbonate of soda. 

Cream the butter and sugar, add the brandy ; beat 
the yolks till light, then add the stiffly-beaten whites 
and the sifted flour with the soda in it. Beat hard 
for several minutes before putting in the oven. Bake 
for forty minutes. This cake will remain good for 
weeks if kept in a tight tin box, and is very rich and 
moist. 

Orange Cake. (98.) 

Half a cup of milk. 

Half a cup of butter. 

One cup of sugar. 

One and a half cups of flour. 

The whites of four eggs. 

Half a teaspoonful of carbonate oi fcofo„> 
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One teaspoonful of cream of tartar. 
One tablespoonful of orange juice and the thinly- 
grated rind added last of all. 

Mix as previously described, and bake in a round 
scalloped tin. It is good either with or without the 
icing which is given below. % 

Orange Icing. (99.) 

One cupful of sugar. 

One third of a cupful of water. 

One egg (white only). 

One saltspoonful of cream of tartar. 

Orange juice and grated rind. 

Boil the sugar and water until it will string when 
lifted lip on the Spoon. Have ready the white of the 
egg beaten stiffly, to which add the cream of tartar. 
Pour the syrup slowly on the egg, beating all the time. 
Add one teaspoonful of orange juice and a little of 
the grated rind. Beat it until it will go on the cake 
without running. 

Lemon Sponge Cake. (100.) 

Two cups of sugar. 
Two cups of flour. 
Six eggs. 

The juice and grated rind of one lemon. If the 
lemon is a very large one use only a part of it. 

Beat the whites and yolks of the eggs separately ; 
to the yolks add the sugar and the grated rind of the 
lemon ; beat the sifted flour lightly in, and add the 
stiffly beaten whites of the eggs, and finally the lemon 
juice. Bake in a slow oven for one hour and 
turn occasionally that it ma^ ri** e^etiVj . 
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Fruit Cake. (101.) 

This cake is as rich as wedding cake and will keep 
for a year or more. 

One pound of butter. 

One pound of sugar. 

One pound of flour. 

One pound of raisins (seeded and chopped). 

Two pounds of currants (well picked over). 

Half a pound of citron. 

Ten eggs. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of ground cloves. 

Half a teaspoonful of mace. 

One nutmeg. 

A wineglass of brandy. 

The juice and the grated peel of one lemon. 

Half a teacupful of molasses. 

Bub the sugar and butter together to a cream ; add 
the molasses. Beat the whites and yolks of the eggs 
separately and add them to the butter and sugar, then 
by degrees put in two-thirds of the flour with the cream 
of tartar sifted among it. Dissolve the soda in a little 
boiling water and add it next ; then the spice, the 
brandy, and last of all the fruit, mixed with the re- 
mainder of the flour. Have the citron cut in thin 
slices, and when you have put a layer of the cake into 
the tin, put a layer of the citron, and so on till the 
cake is all in. Bake for at least three hours in a 
moderate oven. 



Cup Cakes. (102.) 

One cup of butter. 
Two cups oi sugar. 



T> ^ 
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One cup of milk. 

Three cups of flour. 

Three eggs. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of cream of tartar. 

Mix as for Lemon Jelly Cake (No. 85), but bake in 
small cups or tins, about two tablespoonfuls of dough 
to each one. Bake about fifteen minutes. When 
cold, take them out of the tins, turn them upside 
down and frost the bottom of the cakes either with 
chocolate icing, or with white icing and a dried cherry 
on each little cake. 



Ribbon Cake. (103.) 

One cup of butter. 

Two and a half cups of sugar. 

One cup of milk. 

Four eggs. 

Four cups of flour. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of carbonate of soda. 

Divide the mixture into three parts. To one part 
add a cupful of raisins, seeded, chopped, and dredged 
in flour ; one cupful of currants, picked carefully 
over and also dredged, two tablespoonfuls of mo- 
lasses, a quarter of a pound of chopped citron, and 
a teaspoonful each of ground cinnamon, cloves and 
nutmeg. 

Bake each part in a shallow round tin, and when 

they are done and while still hot, place the cake with 

the fruit in it between the two others, putting white 

of egg between them to make them stick together. 

Ice with white icing. 
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Poverty Cake. (104.) 

One cup of sugar. 

Half a cup of butter. 

Half a cup of milk. 

Two cups of flour. 

One egg. 

Half a teaspoonful of soda. 

One teaspoonful of cream of tartar. 

Mix as described previously. 

This is a very good, light, plain cake, and with or 
without the addition of a few chopped raisins or 
sultanas, is exceedingly nice when fresh. It can be 
varied in several ways, by baking in layers and putting 
red currant jelly between, or by the addition of spices 
and currants, and so on. 

Tea Kisses. (105.) 

One cup of sugar. 

Half a cup of butter. 

Two cups of flour. 

Two eggs. 

Two tablespoonfuls of milk. 

Two teaspoonfuls of baking powder. 

Mix as for cake, but dip out the dough by the tea- 
spoonful, and drop on a buttered tin. Sprinkle them 
with sugar, and bake from five to ten minutes. 

White Icing for Cakes. (106.) 

One cup of sugar. 

Four tablespoonfuls of boiling water. 

The white of one egg. 

A quarter of a teaspoonful of cream of tartar. 

Boil the sugar and water together until the syrup 
will "string" when lifted out oxv s» «^o«n» "^ss^ 
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ready the stiffly beaten white of the egg, and with it 
the cream of tartar. Pour the syrup slowly on the 
egg, beating all the time. Beat until it will go on the 
cake without running. Flavour with a few drops of 
essence of vanilla, lemon juice, rosewater, or whatever 
is preferred. 

Yellow Icing. (107.) 

One large cup of icing sugar. 
The yolk of one egg. 
Lemon juice. 

Add a little lemon juice and just sufficient of the 
yolk of the egg to the sugar to make it moist enough 
to spread smoothly on the cake. Leave in a cool 
place for several hours to harden. 



Doughnuts. (108.) 

Doughnuts, in their native land, are seen only on 
the breakfast table, but they are given here among 
the cakes, because in England they seem to meet with 
more favour as an afternoon tea delicacy. 

Two cups of sugar. 

Half a cup of butter. 

One cup of sour milk. 

Three eggs. 

One teaspoonful of carbonate of soda. 

One saltspoonful of salt. 

Flour sufficient to roll them out. 

Rub the sugar and butter to a cream. Add the 

yolks of the eggs and the milk. Dissolve the soda in 

8 little boiling water. Then stir in enough sifted flour, 

in which is the salt, to make a dough stiff enough to 

roll out on the |mstry board. Y\a,\oux \N\tfcv s. little 



CAKES. 65 

ground cinnamon or grated nutmeg if liked. Koll out 
to the thickness of half an inch, and cut into round 
cakes, making a hole in the middle with a doughnut 
cutter if you have one. If not use a pastry cutter, 
and for the hole, the top of a small tin pepper box 
will answer. 

Have ready a large shallow saucepan nearly full of 
boiling lard ; about two pounds will be necessary the 
first time, but of course, it may be used many times 
over for frying doughnuts and other things, if it is 
strained through a piece of muslin after using. 

When the lard is boiling — this you can tell by 
dropping in a small piece of dough, which will rise 
immediately if the fat is hot enough — drop your dough- 
nuts carefully in, putting in as many as will float in the 
pan, barely touching one another. Fry till a delicate 
brown colour on one side, and then turn them over 
with a fork and brown the other side ; by this time 
the doughnuts will bo done. When cold sprinkle with 
icing sugar. 

This recipe makes a great many doughnuts, and 
may be halved if wished, but doughnuts will keep a 
week in a tight tin box. 

Doughnuts made with Sweet Milk. (109.) 

Two cups of sugar. 

Two eggs. 

One tablespoonful of butter. 

One pint of milk. 

One teaspoonful of carbonate of soda. 

Two teaspoonfuls of cream of tartar. 

Make exactly as in tho preceding recipe, adding 
sufficient flour to roll. 
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Sugar Cookies, No. I. (no.) 

One cup of butter. 

Two cups of sugar. 

Three eggs. 

Sufficient flour. 

A quarter of a teaspoonful of carbonate of soda. 

One teaspoonful of grated nutmeg. 

Flour enough to make a stiff dough. 

Eub the butter and sugar till creamy. Add the 
yolks of the eggs, the nutmeg, and the soda dissolved 
in a little boiling water ; then the stiffly beaten whites 
of the eggs, and last of all sufficient sifted flour to 
make a soft dough. Koll out thinly on a floured 
pastry board. Cut into round cakes with a cutter, 
and bake for ten minutes in a quick oven. Sprinkle 
with caster sugar. 

Sugar Cookies, No. II. (in.) 

One and a half cups of sugar. 

One cup of melted butter. 

One cup of sour milk. 

One egg. 

One teaspoonful of carbonate of soda. 

Sufficient flour to make a soft dough. 

Mix and bake as in the preceding recipe. Roll as 
thin as possible. Add a few currants if wished. 

Molasses Cookies. (112.) 

One cup of butter. 

One cup of boiling water. 

Two cups of molasses. 

One tablespoonful of ground ginger. 

One teaspoonful of ground cloves. 

Two teaspoonfuls oi caxbonate c& soda.. 
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Sufficient flour to make a dough, but roll it out 
as soft as possible, and cut into round cakes 
of a wafer-like thinness. 

Pour the boiling water on the butter to melt it ; add 
the molasses ; then the spices and soda, and finally 
the flour. Beat well and roll out. Bake quickly in 
a hot oven. The cookies should be crisp and thin. 

Molasses Gingerbread, No. I. (113.) 

One cup of butter. 

One cup of sugar. 

One cup of molasses. 

One cup of sour milk. 

Five cups of flour. 

One teaspoonful of carbonate of soda. 

One teaspoonful of ground cinnamon. 

One tablespoonful of ground ginger. 

Two eggs. 

Put the butter, sugar, molasses, and spices together 
in an earthenware bowl, and leave them beside the 
fire in a warm place for a little while until the former 
are melted. Then beat them well together. Add the 
stiffly beaten eggs and the milk, the soda dissolved in 
a little hot water, and last of all the flour. Beat very 
hard for ten minutes, and bake in one large tin in a 
slow oven for about an hour. This gingerbread is 
improved by a large cupful of raisins seeded and cut 
in half and added with the flour last of all. 

Molasses Gingerbread, No. II. (114.) 

One and a half cups of molasses. 
Half a cup of melted butter. 
One cup of boiling water. 
One teaspoonful of ground gtfvgex. 
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One teaspoonful of carbonate of soda. 
One teaspoonful of salt. 
Three cups of flour. 

Mix the molasses, butter, and water together. 
Add the ginger and salt, the soda dissolved in a little 
hot water, and then the sifted flour. Bake in a 
moderate oven for forty-five minutes. 

Hermits. (115.) 

One and a half cups of sugar. 

One cup of butter. 

One cup of raisins (seeded and chopped). 

A quarter of a pound of citron (chopped fine). 

Three eggs. 

Half a teaspoonful of carbonate of soda. 

One teaspoonful of ground cinnamon. 

One teaspoonful of ground allspice. 

One teaspoonful of ground nutmeg. 

Beat the butter to a cream ; add the sugar, the 
well-beaten yolks of the eggs, the spices, and the fruit 
lightly dredged in flour ; then the stiffly beaten whites 
of the eggs, and the soda dissolved in a little boiHng 
water. Finally sift in sufficient flour to enable you to 
roll them out on a floured pastry board.' 

Koll them very thin, cut out* with a pastry cutter* 
or a tumbler and bake in a very quick oven. 



PART X. 

ICE CREAM. 

With the aid of a small American ice-cream freezer, 
nothing can be simpler than to make a quart or two 
of ice-cream or an ice-pudding. They are really easier 
and less expensive than many elaborate puddings, 
and always sure to be appreciated. There are many 
convenient and easily manipulated freezers now to be 
had, and a very small quantity of ice is required 
to freeze enough for dinner. The expense varies of 
course according to the quantity of cream used, which 
may be much or little. The more cream the richer 
and smoother your ice-cream will naturally be. 

Directions for Freezing Ice Cream. (116.) 

Twelve pounds of ice is sufficient for a small freezer. 
Put it into an old sack or bag and break into small 
pieces with a mallet. The finer the ice, the sooner 
the cream will freeze. About three pounds of rock 
salt will be needed for this quantity of ice. See that 
your freezer is in good working order, and that the 
handle will turn easily. Then pour the custard, 
which should be made the night before, or some hours 
at least, into the tin can with the beater in its place 
inside it. Place the can in the centre of the wooden 
pail, on the pivot provided for it ; fasten the handle- 
bar into position across the top oi th& casi, wA \»s^ 
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the handle once to see that all is right. Then 
proceed to pack round the can with the fine ice and 
salt — first a layer of ice, then a shallow layer of salt, 
then ice, and so on until the pail is almost full. 
Turn the handle occasionally while packing, to make 
sure that it turns without interference from the ice. 

When the pail is full, turn the handle for fifteen 
minutes or so ; slowly at first and gradually getting 
quicker, until it is so stiff you can hardly turn it. 
When this is the case, remove the handle, carefully 
wipe the lid of the can, open it, and remove the 
beater, taking care that not a drop of the salt water 
is allowed to make its way in. Press the ice cream 
down with a wooden spoon and put the lid on again. 
Cork the hole in the tin left by the removal of the 
handle, and lay a cloth over the lid. Fill the freezer 
to the top with ice and stand it away in a cool place, 
well covered over, until the time when the cream is 
required. 

When it is time to serve the ice, take the tin can 
from among the ice, wrap a cloth wet in warm 
water around it for a moment, and it will slip out 
in a smooth compact mass, and may be sliced with a 
knife ; or if not required all at once, as at a dance or 
other entertainment, leave it in the freezer among the 
ice, and take it out as wanted. 

Vanilla Ice Cream. (117.) 

One quart of milk. 

One pint of cream. 

Four eggs. 

Two cups of sugar. 

Two tablespoonfuls of cornflour. 

Two teaspoonfuls oi extaw& oi ^ssatta* 
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Make" a custard by putting the milk on in a sauce- 
pan, bringing it to boiling point, and then pouring it 
very gradually over the yolks of the eggs and the 
sugar. Add a pinch of salt. Eeturn to the saucepan 
and add the cornflour dissolved in a little cold milk. 
Boil until of the consistency of thin cream. Eemove 
from the fire, and add the stiffly beaten whites of the 
eggs. When cold add the flavouring, and just before 
pouring into the freezer add the cream. 

Strawberry Ice Cream. (118.) 

A custard made by Recipe No. 117. 
Two pounds of strawberries. 
One cupful of white sugar. 

Make a custard as in the preceding recipe, only 
omitting the vanilla. Crush the strawberries to a 
pulp with a silver fork. Sprinkle them with a large 
cupful of white sugar and allow them to stand for an 
hour or two. When the cream is partially frozen 
remove the lid of the can and add the strawberries. 
Continue freezing as usual. 

Peach Ice Cream. (119.) 

A custard made by Recipe No. 117. 

Peaches. 

Sugar. 

This is made in exactly the same way as the 
strawberry. If tinned or bottled fruit is used, stew 
the peaches for thirty minutes with a cup of sugar. 
When cold strain through a sieve and &&&. to ^Ofcfc 
partially frozen ice cream. 
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Banana Ice Cream. (120.) 

A custard made by Recipe No. 117. 

Six bananas. 

One cupful of white sugar. 

Take six ripe bananas, peel them and rub through 
a sieve, and add a cupful of sugar to the pulp. Add 
to the cream, made as already described, when 
partially frozen. 

Coffee Ice Cream. (121.) 

One pint of milk. 

One pint of cream. 

One cup of strong coffee. 

Two cups of sugar. 

Two tablespoonfuls of cornflour. 

Two eggs. 

Boil the milk with the yolks of the eggs, one cup of 
sugar, and the cornflour rubbed smooth in a little 
milk, until it begins to thicken. When this is cool 
mix it with the cream, coffee, the remainder of the 
sugar and the whites of the eggs stiffly beaten. Stir 
all together and freeze as usual. 

Chocolate Ice Cream. (122.) 

A custard made by Recipe No. 117. 
Two ounces of unsweetened chocolate. 
Two tablespoonfuls of boiling water. 

Make a custard the same as for vanilla ice cream. 
Take two ounces of unsweetened " chocolate, or a 
packet of Chocolate Menier. Grate it and put in a 
saucepan, with two tablespoonfuls of boiling water. 
Stir this over the fire until it is smooth, and then add 
it to the custard. If you use the unsweetened 
chocolate add two tablespooniu\a oi svi^t to it* 
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Frozen Pudding. (123.) 

One pint of milk. 

Two cups of sugar. 

Half a cup of flour. 

Two eggs. 

Two tablespoonfuls of Nelson's gelatine. 

One quart of cream. 

Half a pound of mixed dried fruits (cherries, 

angelica, apricots, etc. ). 
Four tablespoonfuls of Maraschino or sherry. 

Let the milk come to a boil. Beat the flour, one 
cupful of the sugar, and two eggs together, and stir 
into the boiling milk. Cook twenty minutes and add 
the gelatine, which has been soaked in enough water 
to cover it, for an hour or two. Kemove from the 
fire and when cold add the wine, cream, and remainder 
of the sugar. Pour into the freezer, and when the 
mixture is partially frozen, add the dried fruits, which 
have been cut into small pieces. 

When the cream is frozen, press it into a tin mould, 
cover with a piece of white paper, put on the tight 
lid, and bury in ice and salt until wanted. 

Wring a cloth out in warm water and wrap round 
the mould for an instant, then open and turn out. 
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HOT BREAD AND CAKES. 

Hot Biscuits. (124.) 

One quart of flour. 
Two heaped tablespoonfuls of lard. 
Two cups of sweet milk- 
One teaspoonful of carbonate of soda. 
Two teaspoonfuls of cream of tartar. 
One saltspoonful of salt. 

Sift the flour and with it the soda, cream of tartar, 
and salt. Bub the lard quickly and lightly into the 
flour. Last of all add the milk. Mix the dough as 
quickly as possible, as handling too much spoils the 
biscuits. Boll out lightly on a floured board. Gut 
into round cakes about an inch thick and bake fifteen 
minutes in a hot oven. Eat hot, splitting them open 
and buttering them. 

Any biscuits which are left over make nice little 
tea cakes, toasted and buttered ; or eaten cold they 
make a nice change for afternoon tea. 

Soda Biscuits. (125.) 

One pint of sour milk. 
One quart of flour. 

One teaspoonful of carbonate of soda. 
Two teaspoonfuls of melted butter. 
One saltspoonful of fcalt. 



HOT BREAD AND CAKES. 65 

Add the salt and soda to the flour, then the butter 
well rubbed in with it, and finally the milk. Mix and 
roll out as quickly as possible. Cut into round cakes 
and bake in a hot oven until beginning to brown. 

Graham or Brown Biscuits. (126.) 

Three cups of Graham or brown flour. 

One cup of white flour. 

Three cups of milk. 

Two tablespoonfuls of lard. 

One tablespoonful of white sugar. 

One saltspoonful of salt. 

One teaspoonful of carbonate of soda. 

Two teaspoonfuls of cream of tartar. 

Mix the dry ingredients together, then rub in the 
lard, and make a dough with the milk. Eoll and bake 
as in the preceding recipes for biscuits. 

Pop-overs. (127.) 

One cup of milk. 

One cup of flour. 

One egg. 

A pinch of salt. 

A piece of butter the size of a walnut. 

Beat the egg until light, add the milk and salt, and 
beat gradually into the flour. Bake in little tins like 
sponge cake tins, in a very hot oven, for fifteen or 
twenty minutes. Eat hot for breakfast, split open 
and buttered. 

Parker House Rolls. (128.) 

Dough. 

One tablespoonful of lard or butter. 

When making bread, set aside su^detiXi <io\3^ \^ 
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make one dozen rolls. Work into it one large table- 
spoonful of lard or butter. Let this stand for four hours, 
then knead again and allow it to stand for three hours 
longer. Boll out. Cut into round cakes almost as 
large as a small saucer. Fold them over, not quite in 
the centre. Leave them for one hour longer. Brush 
over with warm butter, and bake for half an hour. 

Indian Corn Cake, No. I. (129.) 

Two teacupfuls of Indian cornmeal. 

One teacupful of flour. 

Three teacupfuls of sour milk. 

Two eggs. 

One tablespoonful of sugar or molasses. 

One teaspoonful of carbonate of soda. 

One teaspoonful of salt. 

Mix together the sugar, salt, cornmeal and flour. 
Beat the eggs light. Dissolve the soda in two table- 
spoonfuls of boiling water and pour into the sour milk. 
Stir well and add to the other ingredients. Add the 
eggs. Beat well. Pour into buttered cake tins to 
the depth of about an inch and a half. Bake twenty- 
five minutes in a hot oven. Eat hot, split open and 
buttered. 

The Indian cornmeal may be bought at any 
American grocer's in London, put up in five pound 
packages by an American firm. 

Indian Corn Cake, No. II. (130.) 

One and a half cups of ihdian cornmeal. 
One and a half cups of flour. 
Two and a half cups of milk. 
Two tablespoonfuls of molasses. 
One egg. 
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One teaspoonful of salt. 
One teaspoonful of carbonate of soda (small). 
One teaspoonful of cream of tartar (large). 
A piece of butter the size of an egg. 

Mix the dry ingredients as in the preceding recipe. 
Add the well-beaten egg, the molasses, milk and 
melted butter. Bake twenty-five minutes in a quick 
oven. 

Boston Brown Bread. (131.) 

In the days when baked beans were a staple article 
of diet, this brown bread was always served as an 
accompaniment. It is intended to be eaten hot, cut 
in slices and buttered. 

Three cups of Indian cornmeal. 

Three cups of boiling water. 

Two cups of rye flour. 

One cup of molasses. 

One and a half cups of milk. 

One teaspoonful of salt. 

Two teaspoonfuls of carbonate of soda. 

Pour the boiling water over the Indian meal ; when 
cold, add the rye flour, salt, molasses, and milk ; 
dissolve the soda in a little boiling water and mix all 
together. Steam in a plain pudding tin for four hours. 

Breakfast Muffins. (132.) 

One cup of milk. 

Two cups of flour. 

One tablespoonful of sugar. 

One tablespoonful of melted butter. 

One egg. 

Two teaspoonfuls of cream of tartar. 

One teaspoonful of carbonate of soda. 

A pinch of salt. 
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Beat the egg lightly, the white and the yolk 
separately. Add the milk with a little salt, then the 
butter, sugar, and lastly the flour with the cream of 
tartar and soda sifted into it. Stir all lightly together, 
and bake in little tins like sponge-cake tins, or in cups. 

Eat hot with butter for breakfast. 



PART XII 

FRIED CAKES AND FRITTERS. 
Buckwheat Cakes. (133.) 

One quart of self-raising buckwheat flour. 

One teaspoonful of salt. 

One tablespoonful of molasses. 

Add sufficient warm water to make a thin batter. 
Put a piece of butter in the frying pan ; when very 
hot pour in a small half cupful of the batter. The 
cakes should be about as large as a small saucer. 
When fried a nice brown on each side, take them out 
and lay on a hot plate. Serve as soon as ever they 
are done, with maple syrup or molasses on them, for 
breakfast. 

Griddle Cakes. (134.) 

One cupful of Indian cornmeal. 

One cupful of /flour. 

Three cupfuls of boiling milk. 

Two eggs. 

One teaspoonful of salt. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of carbonate of soda. 

Two tablespoonfuls of sugar. 

Boil the milk, and gradually pour it on the meal. 
Mix the other dry ingredients with the flour and rub 
through a sieve. When the scalded meal is cool, add 
to it the flour and eggs well beaten. "Hsn^ \ta& ix^va% 
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pan very hot, and pnt into it a teaspoonful of butter. 
When this is hot, pour in a tablespoonful of the 
mixture and fry on tooth sides till brown. 

Crumb Cakes. (135.) 

One pint of sour milk. 

One large cupful of stale breadcrumbs. 

One egg. 

Salt. 

One teaspoonful of carbonate of soda. 

Mix the milk and the breadcrumbs. Beat the egg 
stiffly, white and yolk separately. Add a pinch of 
salt. Last of ull add the soda dissolved in a spoonful 
of boiling water. Have your frying pan very hot, 
put a little butter into it, and fry the mixture a 
tablespoonful at a time. Eat hot with sugar and 
butter or with syrup. 

Hominy Cakes. (136.) 

Two cups of boiled hominy. 
Two cups of flour. 
Two cups of milk. 
Three eggs, well beaten. 
One teaspoonful of salt. 

Beat the hominy smooth, work in the milk, salt, 
then the flour, and lastly the eggs. Fry in the same 
way as fritters. 

Breakfast Fritters. (137.) 

Two cups of sour milk. 

Two eggs. 

Two teaspoonfuls of carbonate of soda. 

Sufficient flour to make a thin batter. 

Have your frying pan very \io\>. 1^ \el * little bit 
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of butter, and when it hisses, pour in a large spoonful 
of the batter. Fry till brown on one side, and then 
turn to the other. Serve hot with sifted sugar and 
butter, or with syrup. 

. Apple Fritters. (138.) 

Two eggs. 
Half a pint of milk* 
Two cups of flour. 
One teaspoonful of salt. 
Four apples. 
Lemon juice. 

Beat the eggs stiff, and stir them with the milk. 
Add gradually to the flour and salt, making a stiff 
batter. Have ready four apples, cored, pared and 
chopped. Sprinkle the apples with sugar and squeeze 
a little lemon juice over them. Mix them with the 
batter. Fry in boiling lard a tablespoonful at a time 
and serve very hot with sifted sugar over them. 

Banana Fritters. (139.) 

Batter made by Recipe No. 138. 
Bananas. 
Lemon juice. 
Boiling lard. 

Make a batter in the same way as for apple fritters. 
Cut some bananas into lengthwise slices. Squeeze 
a few drops of lemon juice on each slice. Dip them 
in the batter, and fry in boiling lard. Sift some 
sugar over them and serve hot. 

Breadcrumb Fritters. (140.) 

One quart of milk (boiling). 
Two cups of fine breadcrumbs. 
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Three eggs. 

One teaspoonful of grated nutmeg. . 

One tablespoonful of melted butter. 

One saltspoonful of salt. 

One saltspoonful of carbonate of soda. 

Soak the crumbs for ten minutes in the boiling 
milk. Beat to a smooth paste ; add the beaten yolks 
of the eggs, the butter, nutmeg, salt and soda, and 
finally the stiffly beaten whites. Fry a tablespoonful 
at a time and pile in a dish with sugar sifted over 
them. 

Waffles. (141.) 

Two cups of milk. 

Two eggs. 

Three cups of flour. 

One teaspoonful of cream of tartar. 

Half a teaspoonful of soda. 

One saltspoonful of salt. 

One tablespoonful of melted butter. 

Stir the cream of tartar into the flour with the salt. 
Beat the eggs lightly. Dissolve the soda in a little 
hot water. Mix all together. Have the waffle irons 
hot, rub with butter, pour in the batter and fry. 



PART XIII. 

PRESERVES. 

Preserved Quinces. (142.) 

Quinces. 

Sugar. 

Water. 

Pare, core, and quarter the fruit. Boil in qlear 
water until tender but not broken. Take out the 
fruit carefully and throw away the water. Make a 
syrup by taking half a pound of sugar to each pound 
of fruit, and one pint of water to every three pounds 
of sugar. When the syrup is boiling hot put in the 
fruit and let it cook as slowly as possible for an hour, 
or more if the fruit does not break. It should then 
be a bright red colour and the syrup should be jelly- 
like. Put into glass jars and cover tightly. 

Quince Marmalade. (143.) 

Quinces. 

Sugar. 

Water. 

Pare, core and quarter the quinces. Simmer the 
skins and cores in a saucepan by themselves with just 
enough water to cover them. When all the goodness 
is extracted from these, strain off the water ; when it 
is almost cold, pour it over the quinces in the pre- 
serving pan and boil them, stivmv^ fc»xA wtt^\\%K^fe. 
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fruit with a wooden spoon until soft. Then stir in 
three-quarters of a pound of sugar to each pound of 
fruit. Boil ten minutes longer, stirring constantly. Put 
up in tightly sealed glass jars. 

Pickled Peaches. (144.) 

Ten pounds of peaches. 

Four and a half pounds of sugar. 

One quart of vinegar. 

One ounce of mace and cinnamon mixed. 

One ounce of cloves. 

Pare the peaches, and let them lie in the sugar for 
an hour ; drain off the juice and put it on to boil with 
a cup of water. Boil until the scum ceases to rise. 
Skim ; put in the fruit and boil for five minutes. Take 
out the peaches and spread upon dishes to cool. Add 
the vinegar and spices to the syrup. Boil fifteen 
minutes longer and pour over the fruit in glass jars. 
Stick a clove in each peach. 

Brandied Peaches. (145.) 

Pour pounds of peaches. 
Four pounds of sugar. 
One pint of best brandy. 

Peel the peaches. Make a syrup of the sugar and 
enough water to dissolve it. Let this come to a boil ; 
put the fruit in, and let it boil for five minutes. 

Eemove the peaches carefully, and let the syrup boil 
for fifteen minutes longer until it thickens. Add the 
brandy, and take at once from the fire. Pour the hot 
syrup over the fruit after it is in the glass jars. 



PART XIV. 

CANDIES. 

Chocolate Caramels. (146.) 

Two cups of sugar. 

Half a cup of molasses. 

Half a cup of milk. 

One ounce of butter. 

Two ounces of unsweetened chocolate. 

One teaspoonful of essence of vanilla. 

Boil all these ingredients together for fifteen 
minutes, stirring constantly. Then try a few drops in 
cold water. If it hardens the caramels are done, and 
may be taken from the fire : if not, continue boiling 
for a short time longer. 

When cooked sufficiently, remove from the fire and 
beat steadily until beginning to cool. When almost 
cold add the vanilla and pour out into a buttered tin 
to the depth of half an inch. 

Before the caramels are quite hard mark into 
squares with a knife. 

Vanilla Caramels. (147.) 

Two cups of sugar. 

One cup of milk. 

A quarter of a teaspoonful of cream of tartar. 

One teaspoonful of essence of vanilla. 

Boil all together for twenty minutes, excepting the 
flavouring, which should be added aitex Yfcmos\fc%\xss«\. 
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the fire. Turn them out into a tin very lightly buttered. 
Before they harden, mark out into neat squares with a 
knife. 

Walnut Creams. (148.) 

One pound of walnuts. 
One egg (white only). 
One tablespoonful of water. 
One pound of icing sugar. 
Vanilla to flavour. 

Add the water to the white of the egg. Stir in 
sufficient of the sugar to make a very stiff paste. 
Flavour with vanilla. Mould with the fingers into 
round balls the size of a small walnut. Have your 
nuts carefully cracked without breaking the kernels, 
and when you have formed the balls, press half a nut 
on each side. Leave them several hours in a cool 
place to harden. 

The creams may be varied by adding a few drops 
of coffee essence to the mixture instead of vanilla. 



Salted Almonds. (149.) 

Almonds. 

Salt. 

Butter. 

Blanch the almonds by pouring boiling water on 
them, leaving them for a few seconds, when the skins 
may be easily removed by rubbing with a cloth. Put 
them in a saucepan with some salt, and set them in 
the oven until they are hot ; remove the saucepan 
from the oven, add a small piece of butter to the 
almonds, and shake them over the fire until they are 
a pale brown, taking care they do no\> \rat\i. 
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Chocolate Creams. (150.) 

The white of one egg. 

Icing sugar. 

Vanilla. 

Two ounces of unsweetened chocolate. 

To the white of one egg add an equal quantity of 
water. Stir into this a pound of icing sugar. Flavour 
with vanilla, or any other flavouring if preferred. 
Mould with the fingers into round or cone-shaped forms. 

Have ready some unsweetened confectioner's 
chocolate, melted in a Basin set inside another basin 
of boiling water. When the chocolate is melted, 
take the creams, one at a time, on a silver fork, and 
roll them in the chocolate. Slip them from the fork 
upon waxed paper, and leave them a few hours to 
harden. 

Peppermint Creams. (151.) 

Two and a half cups of sugar. 

One cup of milk. 

One teaspoonful of essence of peppermint. 

Boil the sugar and milk for four minutes. Eemove 
from the fire, and add one teaspoonful of essence of 
peppermint, or peppermint liqueur. Beat steadily 
until it will harden when dropped on waxed paper. 
Drop it on, a teaspoonful at a time, as quickly as 
possible. If the last sugars in the saucepan, put it 
over the fire again for a few moments. 



PART XV. 



CHAFING-DISH RECIPES- 

No American cook-book could possibly be complete 
without any mention of the chafing-dish. 

For the benefit of the uninitiated it may be ex- 
plained that this is a revival of the primitive form 
of cookery known under that name several centuries 
ago. The chafing-dish of 1896, however, would 
hardly be recognised as having any connection with 
its ancient relative. The little article which bears 
that name to-day is a prettily shaped, shallow, nickel 
plated saucepan, which rests in a frame supporting 
it over a powerful spirit burner. The saucepan is 
set in a receptacle for holding boiling water, which 
is always used in cooking anything of a nature to 
burn easily. It stands on the dining-table itself, and 
is capable of cooking anything which does not re- 
quire baking or grilling, but is naturally more suited 
for preparing dishes which do not require long in 
cooking. 

In the United States almost every household now 
possesses a chafing-dish. It started its career of 
usefulness on the tables of the wealthy classes, who 
looked on it as an amusement and used it for prepar- 
ing Epicurean little suppers, impromptu luncheons, or 
after-dinner savouries, into t\is com^o^\\A.<y& c&^fo&sk 
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entered wines, liqueurs, and other expensive in- 
gredients. Gradually, as its merits became known, 
it made its way into all classes of society. 

Its uses are quite numberless. On the breakfast 
table it is as welcome as at supper time, being un- 
rivalled for the preparation of eggs — eggs scrambled, 
fricasseed, fried, and poached ; eggs with tomatoes, 
mushrooms, and curried ; all kinds of omelettes — 
sweet, plain, souffle, savoury — cheese, ham, and so 
on. These may all be prepared on the breakfast table 
itself, without trouble or fatigue, and served hot and 
fresh, which is so impossible when they have to be 
brought from the kitchen, and when, as in most 
houses, the breakfast hour is a little uncertain. 

Where there is a chafing-dish at hand, that dreaded 
word " remains " loses all its terror, for by its aid may 
be prepared various appetising sauces, in which may 
be heated the meat, poultry, or fish. For little 
suppers after the theatre and so on, it provides not 
only amusement, but a savoury hot dish, without the 
necessity of the cook sitting up to prepare it. It is 
also most useful for supplementing the usual chilly 
Sunday evening supper. 

In the United States the art of chafing-dish cookery 
is as fashionable among the male members of the 
household as the female, and many society men are 
expert "chafing-dish chefs." 

It is a good plan to stand the chafing-dish on a 
small metal tray covered with a little ornamental 
d'oyley, as this prevents accidents to the tablecloth. 
All the ingredients for the dish in hand should be 
previously prepared — meat chopped, eggs beaten, 
and cheese grated — and placed Va "\i\AXa tasu^\ft3&&& <3* 
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plates, ready to hand on a second little tray, with the. 
seasoning, matches, and a wooden or silver spoon for 
stirring. 

The few recipes given here for chafing-dish cookery 
may of course be varied and added to, in numberless 
different ways which will at once suggest themselves 
to everyone according to individual tastes. Fried 
bananas, omelette, scrambled eggs, chicken livers and. 
bacon, and creamed potatoes, are all chafing-dish 
favourites, for which recipes have been previously 
given, so they will not be repeated. 

Welsh Rarebit. (152.) 

Half a pound of cheese. 

Half an ounce of butter. 

A saltspoonful of dry mustard. 

A pinch of cayenne pepper. 

Two tablespoonfuls of ale or milk. 

Melt the butter in the chafing-dish ; shave the cheese 
off in thin slices ; when the butter is melted, add the 
cheese and seasoning ; last of all the ale. 

When the cheese is all melted, serve at once on hot 
buttered toast. 

Fricasseed Eggs. (153.) 

Two tablespoonfuls of butter. 

One tablespoonful of flour. 

A sprig of parsley (finely chopped). 

Half-a-doz0n button mushrooms (cut in dice). 

Half a pint of white veal or chicken stock, or 

milk if this be not procurable. 
Six hard-boiled eggs cut in slices. 
Salt and white pepper. 

Put the butter into the claa&iig-^s^ -*n\\&kl melted 
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add the flour, stirring constantly, then the parsley, 
mushrooms, stock and seasoning. Allow these ingre- 
dients to simmer together for five or ten minutes. 
Add the eggs to the sauce, boil up once and serve. 

Curried Eggs. (154.) 

Two tablespoonfuls of butter. 

Two small onions (minced). 

Two dessertspoonfuls of curry powder. 

Two tablespoonfuls of flour. 

Half a pint of veal or chicken stock. 

Two tablespoonfuls of cream. 

Six hard-boiled eggs cut in slices. 

Put the butter and onion into the chafing-dish, and 
cook till they begin to brown ; stir in the curry 
powder, add the flour, stirring quickly, then the stock 
or a tablespoonful of beef fluid dissolved in boiling 
water. Simmer the mixture for ten minutes ; add 
the cream and eggs. When hot, serve at once. 

Scrambled Eggs with Tomatoes. (155.) 

Scrambled eggs made by Eecipe No. 57. 

Half a tin of tomatoes, or one pound of fresh ones. 

Pepper and salt. 

Buttered toast. 

Peel the tomatoes, stew them till tender, and season 
with pepper and salt. Scramble some eggs in the 
chafing-dish as described in Eecipe No. 57, and when 
they are cooked add the stewed tomatoes. Stir them 
lightly together and serve at once, very hot, on 
buttered toast, or plain if preferred. 

Finely-minced ham or chopped mushrooms may be 
used instead of the tomatoes ii tos&i*9l. 
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Lobster a la Newburg. (156.) 

Two pounds of lobster after it is opened. 

One tablespoonful each of sherry and brandy. 

One gill of cream. 

Two eggs (yolks only). 

Two tablespoonfuls of butter. 

Salt and cayenne pepper. 

Heat the lobster in the chafing-dish with the butter ; 
add the other ingredients ; season, and last of all, 
when thoroughly hot, add the beaten yolks of the two 
eggs. Serve at once. 

Shrimps, prawns, or crabs may be substituted for 
the lobster. 

Oysters k la Newburg. (157.) 

Three dozen oysters. 

One gill of cream. 

One tablespoonful of flour. 

Two ounces of butter. 

Three hard-boiled eggs (yolks only). 

Salt and cayenne pepper. 

Put the butter in the chafing-dish, add the flour, 
and stir till smooth. Bub the yolks of the eggs with 
a little cream and add them to the mixture ; then the 
cream, seasoning, and last of all the oysters. Cook 
for five minutes and serve at once. 



Oysters k la Maitre d' Hdtel. (158.) 

Two dozen oysters. 

One tablespoonful of butter. 

The juice of half a lemon. 

One tablespoonful of finely-chopped parsley. 

Salt and pepper. 
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Wash and drain the oysters. Put them in tine 
chafing-dish with the butter ; stir carefully, and when 
the edges of the oysters begin to curl, add the lemon 
juice, parsley, and seasoning. Serve at once on slices 
of hot buttered toast. 

Oyster Stew. (159.) 

Two dozen oysters and their liquor. 
One pint and a half of milk. 
A tablespoonful of flour. 
A tablespoonful of butter. 
Salt and white pepper. 

Put the milk in the chafing-dish ; when hot add the 
flour rubbed smooth in a little cold milk. Cook for 
five minutes. Add the butter and seasoning. Last 
of all add the oysters, and their liquor, which latter 
should be scalded and skimmed* Cook the stew for 
five minutes after adding the oysters. 

Oysters Fried in Batter. (160.) 

Two dozen oysters. 

Two eggs. 

Two tablespoonfuls of milk. 

One tablespoonful of flour. 

One tablespoonful of butter. 

Salt. 

Make a batter with the eggs, milk, flour, the strained 
liquor which came from the oysters, and a pinch of 
salt. Dry the oysters carefully with a towel, and 
dip them in the batter. 

Melt the butter in the chafing-dish, and when it 
is hot and bubbling, put in the oysters and fry till 
brown. 
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Fricasseed Chicken. (161.) 

A cold boiled fowl. 

One gill of milk. 

One gill of chicken stock. 

One tablespoonful of flour. 

Two tablespoonfuls of butter. 

Salt and white pepper. 

Cut a small cold boiled fowl, or the remains of a 
large one, into neat joints. 

Put the butter into the chafing-dish, and when it 
is hot stir the flour smoothly into it ; add the milk, 
and a gill of the water in which the chicken was 
boiled; season with salt and pepper, and cook for 
five minutes. Lay in the pieces of chicken, and 
simmer until thoroughly hot. 

A few chopped button mushrooms are an improve- 
ment to this dish. 

Chicken Rissoles. (162.) 

Two cjupfuls of finely minced cold chicken. 

Half a cupful of breadcrumbs. 

Two eggs. 

One teaspoonful of chopped parsley. 

One teaspoonful of lemon- juice. 

White sauce. 

Salt and pepper. 

One tablespoonful of butter. 

Flour. 

Mix together the finely minced chicken, the bread- 
crumbs, parsley, lemon-juice, well-beaten eggs, and 
seasoning. Moisten the mixture with sufficient white 
sauce so that it can be formed with the hand into 
small flat cakes. Melt the butter in the chafing-dish, 
and when it is very hot, roll the cakes in flour, and 
fry them until they are brovm. on Y>o\»\i %\<3&& % 
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R6chauff6 of Roast Beef. (163.) 

Some slices of cold roast beef, underdone if 

possible. 
One tablespoonful of butter. 
Three tablespoonfuls of red-currant jelly. 
A wineglassful of sherry or Madeira. 
Salt and cayenne. 

Put the butter and the currant jelly in the chafing- 
dish, when melted add the wine, a pinch of cayenne, 
and the salt. When this sauce is thoroughly hot, 
add the beef cut in small, neat, rather thick slices. 
Heat it through, but do not let it boil. 

R6chauff6 of Fish. (164.) 

Some cold boiled white fish — halibut, turbot, or 

cod. 
Two tablespoonfuls of butter. 
One cup of fine breadcrumbs. 
Two eggs. 

Two tablespoonfuls of milk. 
One teaspoonful of anchovy paste. 
A pinch of cayenne pepper. 

Put the butter into the chafing-dish, when melted 
add the fish shredded into small pieces ; then the 
breadcrumbs, eggs, milk, anchovy paste, and cayenne. 
Stir constantly, and let it simmer for five or ten 
minutes. 

R6chaufF6 of Salt Codfish. (165.) 

One pqund of cold boiled salt codfish. 
Two tablespoonfuls of butter. 
One tablespoonful of flour. 
One gill of cream. 
Pepper. 
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Melt the butter in the chafing-dish ; when it u 
hot and bubbling, stir the flour smoothly in ; add the 
cream, and season with pepper. Free the fish from 
skin and bone, shred it into small pieces, and put it 
into the sauce. Simmer for ten minutes and serve at 
once. 

Tomato Soufflfe. (166.) 

One tin of tomatoes or one pound of the fresh 

fruit. 
Four eggs slightly beaten. 
Two tablespoonfuls of butter. 
Salt and pepper. 

Peel the tomatoes, and cut them into small pieces. 
Put them in the chafing-dish, and cook for ten minutes. 
Add the butter and seasoning, and last of all the eggs. 
Heat the niixture through, and serve at once. 

Creamed Spinach. (167.) 

Spinach. 

One tablespoonful of butter. 
Three tablespoonfuls of cream. 
Salt and pepper. 

Have ready some spinach, which has been washed, 
boiled, and rubbed through a colander. 

Melt the butter in the chafing-dish, put in the 
spinach, season it with salt and pepper. When it is 
hot, stir in the cream. Serve when heated through. 

Pommes Frites. (168.) 

Some soft, good, cooking apples. 
A tablespoonful of- brandy. 
A tablespoonful of lemon juice. 
Caster sugar. 
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Flour. 

Three tablespoonfuls of butter. 

A little cinnamon. 

Peel the apples, remove the seeds, cut in round 
slices one-third of an inch thick. Soak them for half 
an hour in the brandy, lemon juice and sugar. Drain 
them, and dust with flour. 

Put the butter in the chafing-dish, and when very 
hot fry the slices till brown on both sides. Sprinkle 
with sugar and powdered cinnamon, and serve hot. 

Potatoes Saut6. (169.) 

Six cold boiled potatoes. 

One tablespoonful of butter. 

One tablespoonful of chopped parsley. 

Salt and pepper. 

Melt the butter in the chafing-dish, and when it is 
hot put in the potatoes ; sprinkle them with the 
chopped parsley, and season them with salt and 
pepper.. Fry for ten minutes, and serve hot. 

Pain Saut6. (170.) 

A slice of tin loaf three-quarters of an inch thick. 

Two tablespoonfuls of butter. 

Two tablespoonfuls of finely minced ham. 

Two tablespoonfuls of grated cheese. 

One gill of cream. 

Cayenne pepper. 

Cut the crust from the bread, put the' butter in the 
chafing-dish, and when very hot lay the bread in it, 
and fry till brown on both sides. Take it out, and put 
in the cream, ham, cheese, and a pinch of cayenne. 
Stir together until very hot, and spread the mixture 
on the toast. 
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The figures refer to the pagination, not to the numbers 
of the recipes. 



Almonds, salted, 76 
Angel cake, 44 

Charlotte, 41 
Apple fritters, 71 

Ties, 33, 35 
Apples, fried, 86 



B. 

Baked beans, Boston, 22 

Eggs, 30 

Halibut, 13 

Lobster in the shell, 11 

Stuffed shad, 14 

Sweet potatoes, 25 
Balls, salt codfish, 12 
Bananas, fried, 28 
Banana and orange pudding, 
39 

Fritters, 71 

Ice cream, 62 
Beans, Boston baked, 22 
Beef, rechauffe of, 85 
Biscuits, brown, 65 

Graham, 65 

Hot, 64 

Soda, 64 
Bisque, mock, 4 

of lobster, 1 
Boiled hominy, 27 

Salt codfish, 12 
Sweet potatoes, 26 



Boston baked beans, 22 

Brown bread, 67 
Brandied peaches, 74 
Bread, Boston brown, 67 

Hot, 64 
Breadcrumb fritters, 71 
Breakfast dishes, 27 

Fritters, 70 

Muffins, 67 
Broiled chicken, 16 

Lobster, 10 
Brown Betty pudding, 40 

Biscuits, 65 

Bread, Boston, 67 
Buckwheat cakes, 69 



C. 

Cabbage salad, 20 
Cake, angel, 44 

Chocolate, 46, 47 

Chocolate cream, 47 

Cream, 45 

Fruit, 51 

Gold, 44 

Indian corn, 66 

Lemon jelly, 43 

Lemon sponge, 50 

Nut, 48 

Orange, 49 

Pound, 49 

Poverty, 53 

Ribbon, 52 

Silver, 44 
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Cake, strawberry short, 48 

Whipped cream, 48 
Cakes, 42 

Buckwheat, 69 

Crumb, 70 

Cup, 51 

Directions for making, 42 

Fried, 69 

Griddle, 69 

Hominy, 70 

Hot, 64 

White icing for, 53 

Yellow icing for, 54 
Candies, 75 
Caramels, chocolate, 75 

Vanilla, 75 
Chafing-dish recipes, 78 
Charlotte, angel, 41 
Chicken, broiled, 16 

Fricasseed, 83 

Livers and bacon, 27 

on toast, 17 

Pot pie, 16 

Rissoles, 83 

Soup, 2 
Chocolate cakes, 46, 47 

Caramels, 75 

Cream cake, 47 

Creams, 77 

Ice cream, 62 

Icing, 46 

Pudding, 38 
Chowder, fish, 3 
Clam soup, 3 
Codfish balls, 12 

Boiling salt, 12 

Picked up, 13 

Rechauffe of salt, 85 

Souffle, 12 ' 
Coffee ice cream, 62 
Cookies, molasses, 56 

Sugar, 56 
Corn fritters, 18 

Omelette, 18 

Tinned, 18 
Cranberry jelly, 22 

Pie, 35 

Sauce, 22 
Cream cake, 45 



Cream, ice, 59 

of celery soup, 2 
Creamed potatoes, 23 

Spinach, 86 
Creams, chocolate, 77 

Peppermint, 77 

Walnut, 76 
Croquettes, lobster, 11 
Crumb cakes, 70 
Cup cakes, 51 
Cups, peach, 40 
Curried eggs, 81 



D. 

Doughnuts, 54 
made with sweet milk, 55 



E. 



Eggs, 29 
Bi 



\ 



aked, 30 
Curried, 81 
Fricasseed, 80 
Scrambled, 29 
Scrambled, with tomatoes, 

81 
Stuffed, 31 



F. 

Fish, 7 

Balls, 12 

Chowder, 3 

Rechauffe of, 85 

Souffle, salt, 12 
Freezing ice cream, 59 
Fricassee of oysters, 9 
Fricasseed chicken, 83 

Eggs, 80 
Fried apples, 86 

Bananas, 28 

Cakes, 69 

Hominy, 27 

Oysters, 7 

Oystersin batter, 83 

Potatoes, *2^ 
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Fritters, 69 

Apple, 71 

Banana, 71 

Breadcrumb, 71 

Breakfast, 70 

Corn, 18 

Oyster, 9 
Frozen pudding, 63 
Fruit cake, 51 

G. 

Gingerbread, molasses, 57 
Gold cake, 44 
Graham biscuits, 65 
Green tomato pickle, 21 
Griddle cakes, 69 

H. 

Halibut, baked, 13 

Fish balls, 14 

Rissoles, 14 
Hermits, 58 
Hominy, boiled, 27 

Cakes, 70 

Fried, 27 
Hot biscuits, 64 

Bread and cakes, 64 



K. 



Ice-cream, 59 

Banana, 62 

Chocolate, 62 

Coffee, 62 

Freezing, 59 

Peach, 61 

Strawberry, 61 

Vanilla, 60 
Icing, orange, 50 

White, 53 

Yellow, 54 
Indian corn cake, 66 

J. 
Jelly, cranberry, 22 



Kisses, tea, 53 



L. 



Lemon filling for cakes, 43 

Jelly cake, 43 

Pie, 34 

Sponge cake, 50 
Lobster baked in the shell, 
11 

Bisque of, 1 

Broiled, 10 

Croquettes, 11 

Newburg; 82 

M. 

Marmalade, quince, 73 
Meringue pie, apple or peach, 

35 
Mince-meat, 36 
Mince pies, 37 
Mock bisque, 4 

Oysters, 18 
Molasses cookies, 56 

Gingerbread, 57 
Muffins, breakfast, 67 

N. 

Newburg lobster, 82 

Oysters, 82 
Nut cake, 48 

O. 

Omelette, corn, 18 

Plain, 30 

Savoury, 30 

Souffle, oyster, 8 

Tomato, 31 
Orange and banana pudding, 
39 

Cake, 49 



INDEX. 



91 



Oyster fritters, 9 

Omelette souffle, 8 

Soup, 5 

Stew, 83 
Oysters, fricassee of, 9 

Fried, 7 

Fried in batter, 83 

Maitre d' Hotel, 82 

Mock, 18 

Newburg, 82 

Pickled, 10 

Scalloped, 7 

Stewed, 8 



P. 

Pain saut£, 87 
Parker House rolls, 65 
Pastry, plain, for one pie, 33 
Peach cups, 40 

Ice cream, 61 

Pie, 34, 35 

Pudding, 39 
Peaches, brandied, 74 

Pickled, 74 
Peppermint creams, 77 
Picked-up codfish, 13 
Pickle, green tomato, 21 
Pickled oysters, 10 

Peaches, 74 
Pie, apple, 33 

Apple meringue, 35 

Chicken pot, 16 

Cranberry, 35 

Lemon, 34 

Making a, 32 

Peach, 34 

Peach meringue, 35 

Plain pastry for one, 33 

Pumpkin, 36 

Squash, 36 
Pie-crust, plain, 32, 33 
Pies, 32 

Mince, 37 
Plain omelette, 30 

Pie-crust, 32, 33 
Pommes frites, 86 
Pop-overs, 65 
Potatoes, creamed, 23 



Potatoes, fried, 24 

Sacked, 25 

Saratogs, 24 

Saute, 87 

Stewed in milk, 28 
Potatoes (sweet), baked, 25 

Boiled, 26 

Fried, 26 

Roast, with meat, 26 
Pot pie, chicken, 16 
Poultry, 16 
Pound cake, 49 
Poverty cake, 53 
Preserved quinces, 73 
Preserves, 73 

Pudding, banana and orange, 
39 

Brown Betty, 40 

Chocolate, 38 

Frozen, 63 

Peach', 39 

Queen's, 38 

Troy, 40 
Pumpkin pie, 36 



Q. 

Queen's pudding, 38 
Quince marmalade, 73 
Quinces, preserved, 73 



R. 

Rarebit, Welsh, 80 
Rechauffe of beef, 85 

of fish, 85 

of salt codfish, 85 
Ribbon cake, 52 
Rissoles, chicken, 84 
Roast sweet potatoes with 

meat, 26 
Rolls, Parker House, 65 



S. 
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Salad, cabbage, 20 

Tomato, 20 
Salt codfish balls, 12 

Codfish boiled, 12 

Codfish, rechauffe of, 85 
Salted almonds, 76 
Salt-fish souffle, 12 
Saratoga potatoes, 24 
Sauce, cranberry, 22 
Saute, pain, 87 

Potatoes, 87 
Savoury omelette, 30 
Scalloped oysters, 7 

Tomatoes, 20 
Scrambled eggs, 29 

Eggs and ham, 29 

Eggs with tomatoes, 81 
Shad, baked stuffed, 14 
Silver cake, 86 
Soda biscuits, 64 
Souffle, oyster omelette, 8 

Salt-fish, 12 

Tomato, 86 
Soup, bisque of lobster, 2 

Chicken, 2 

Clam, 3 

Cream of celery, 2 

Fish chowder, 3 

Mock bisque, 4 

Oyster, 5 

Tomato, 5 
Spinach, creamed, 86 
Sponge cake, lemon, 50 
Squash pie, 36 
Stew, oyster, 83 
Stewed oysters, 8 

Potatoes in milk, 28 

Tomatoes, 19 
Strawberry ice cream, 61 

Short cake, 48 
Stuffed eggs, 31 

Shad, baked, 14 

Tomatoes, 19 



Sugar cookies, 56 

Sweet potatoes, baked, 25 

Potatoes, boiled, 26 

Potatoes, fried, 26 

Potatoes, roast, with meat, 
26 

T. 

Tea kisses, 53 
Tinned corn, 18 
Tomato omelette, 31 

Pickle, green, 21 

Salad, 20 

Souffle, 86 

Soup, 5 
Tomatoes, scalloped, 20 

Stewed, 19 

Stuffed, 19 
Troy pudding, 40 



V. 

Vanilla caramels, 75 

Ice cream, 60 
Vegetables, 18 



W. 

Waffles, 72 
Walnut creams, 77 
Welsh rarebit, 80 
Whipped cream cake, 48 
White icing for cakes, 53 



Y. 

Yellow icing, 54 
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American Fancy Groceries 



IMPORTED BT 



Rt. Jackson & Co., 

17a, PICCADILLY, LONDON, W. 



All the American Specialities mentioned In the foregoing 
pages may be procured at the above address. 



California Fruits in Syrup. Figs. New England Preserves. 

Cranberry and Tomato Jams. Crab-Apple and Quince Jellies. 

Dried Apples, Apricots, and Peaches, &c 

Canned Asparagus, Green Corn, Sugar Corn, Lima Beans, 

Suocotash, Squash, Okra Tomatoes, Pumpkins, &o. 

Boston Baked Beans, Boston Fish Balls, Clams and Clam Chowder, 

Canned Oysters, Dried Cod Fish and all Standard Brands 

of Canned Fish. 
All American Preserved, Devilled, Curried, and other Meats, 

Fowls, Game, Ac. 

Tomato, Gumbo, Chicken, Turtle, and Terrapin Soups. 

Buckwheat Flour, Wheaten Grits, Hominy, Corn Meal, Ac. 

Water Crackers, Ginger Snaps, Cranberry Sauce, Bed Pepper Sauoe, 

Cucumber Catsup, Tomato Catsup. 

FRESH CRANBERRIES at CHRISTMAS and NEW YEAR. 

All kinds of American Pickles. 
Maple Syrup, Peanuts, Popcorn, New Orleans Molasses, Borden's 

Eagle Brand Condensed Milk, Soapstone Griddles, Corn Poppers. 
American Whiskies, including Kentucky, Bourbon, and Old Bye. 

Various American Bitters. 
Favourite American Blends of Tea and Coffee. American 

Cook Books. 



HOMESICK AMERICANS HUNGRY FOB HOME COOKEBT 

SEND FOR 

BT. JACKSON & CO.'S Price List of American Fancy Groutta^ 

Containing Price List 0/ all the above, and many <*fcer 
palatable American SpectaKfcU*. 

#7*, PICCADILLY, UONOQK^ ^« 




M "f |OSE" Tea and . - 

• • luncheon flooms, 

302, REGENT STREET, W., and 

1, LANGHAM PLAC E (ofe'fcn). 

THE LOVELIEST TEA ROOMS IN LONDON. 

ARTISTIC. DAINTY. LUXURIOUS. 



Frenoh Cuisine and many American Specialities. 

American Home-made Cakes, Delioious Ioes. 

American Beverages, Chocolates, and Bonbons. 

The Useful & Elegant American Chaflng-DUhes, bo much 
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used by Ladies, can be procured at these Rooms. 

One Suite of these Beautiful Booms can be engaged for Wedding 
Receptions, At Homes, and Private Dinners. 
Orders taken for any of the Specialities for Receptions, Dinners, Ac. 



For Particulars address THE MANAGER, 

1, Langham Place, W. 



X""~^ 8E0OND EDITION. 

Or, French Dishes 
for English Homes 

of all Classes. 



( ookc^y 

. . for Amateurs ; 

Includes Simple Cookery, Middle-class Cookery, Superior 
Cookery, Cookery for Invalids, and Breakfast and Ltunoneon 
Cookery. By M ADAM B VALERIE. 

IN PAPER, price 1/-, by post i/a. 



L. Upcott QUI, 170, Strand, London, W.C. 



. . Extract from " Western Mail " . . 

(9th February, 1897). 

FISH, FLESH, AND FOWL.-" In our opinion this is the very be* 

Shilling Cookery Book which has ever been published : and for use in the mMdto- 

claaa family ia infinitely morepracticsAAe ana \u»V\j\ fe»». uoq of the hfebe> 

priced works on the subject. Tiie aufeoteaa Vvaa wsn^ w *> ^*«V 

recipea, every one of which has been tnotoua^ t%a^ !?^^2!^J^J^ 

cioua. The book is no rechauffe, as so man? oi fee ^^-^SwoS?^k? 

a. valuable contribution to the literature ol fee 5°^\ ""T™ ^g "va^* 

post la. 3d. Published by L/ Upcott Giu* VN, Stm^A^^^ A. 



dialogue of Practical Handbooks 
Published by L. Upcott Gill, iyo, 
Strand, London, W.C. 
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ANGLER, BOOK OP THB ALL-BOUND. A Comprehensive 
Treatise on Angling in both Fresh and Salt Water. In Fonr Divisions, 
as named below. By John Bickerdykb. With over 220 Engravings. 
In cloth, price 5*. 6d., by post 6s. (A few copies of a Large Paper 
Edition, bound in Roxburgh*, price 25*.) 

Angling for Coarse Fish. Bottom Fishing, according to the 
Methods in use on the Thames, Trent, Norfolk Broads, and elsewhere. 
Illustrated. In paper, price Is., by post Is. 2d. 

Angling for Pike. The most Approved Methods of Fishing 
for Pike or Jack. Profusely Illustrated. In paper, price Is., by post 
Is. 2d. ; cloth, 2s. (uncut), by post 2s. 3d. 

Angling for Game Fish. The Various Methods of Fishing for 
Salmon; Moorland, Chalk-stream, and Thames Trout; Grayling and 
Char. Well Illustrated. In paper, price Is. 6d\, by post Is. dd. 

Angling in Salt Water. Sea Fishing with Bod and Line, from 
the Shore, Piers, Jetties, Books, and from Boats ; together with Some 
Aooount of Hand-Lining. Over 50 Engravings. In paper, price Is., by 
pest Is. 2d. ; cloth, 2s. (uncut), by post 2s. 3d. 

AQUARIA, BOOK OF. A Practical Guide to the Construction, 
Arrangement, and Management of Fresh-water and Marine Aquaria; 
containing Full Information as to the Plants, Weeds, Fish, Mollusos, 
Insects, &c, How and Where to Obtain Them, and How to Keep Them 
in Health. Illustrated. By Bbv. Gregory C. Batsman, A.K.O., and 
Bsqinald A. B. Bennett, B. A. In sloth gilt, price 5s. 6d\, by post 5s. lOd. 

AQUARIA, FBBSHWATEB i Their Construction, Arrangement, 
Stocking, and Management. Fully Illustrated. By Bbv. G. C. Bats- 
man, A.K.C. In cloth gilt, price 3s. 3d., by post 3s. lOd. 

AQUARIA, MARINE a Their Construction, Arrangement, and Manage- 
ment. Fully Illustrated. By B. A. B. Bennett, B JL In cloth gilt, 
price 2s. 3d., by post 2s. dd. 

AUSTRALIA, SHALL I TRY? A Guide to the Australian 
Colonies for the Emigrant Settler and Business Man. With two 
Illustrations. By George Laoon Jambs. In cloth gilt, price 3s. 0d\, 
by post 38. lOd. 

AUTOGRAPH COLLECTING a A Practical Manual for Amateurs 
and Historical Students, containing ample information on the Selec- 
tion and Arrangement of Autographs, the Detection of Forged 
Specimens, &c, Ac., to whioh are added numerous Faosimiles for 
Study and Reference, and an extensive Valuation Table of Auto- 
graphs worth Collecting. By Henry T. Soott, MJ)., L.B.C.P., Ac. 
In leatherette gilt, price 7s. 3d., by post 7s. lOd. 

BAZAARS AND FANCY FAlRBt ThsA* tagN&a&n*. ^b^S***^ 
ment. A Secretary's Fade Mecwvu 'ft? Sara 1&kvb~ 1** vw** 
price Is., by post Is. 2d. «^^^t$fe 



2 Published by L. Upcott Gill, 

BBSS AND BEE-KEEPING i Scientific and Practical. By F. R. 
Chbshibb, P.L.8., F.E.M.8., Lecturer on Apiculture at South Kensington. 
In two vols., cloth gilt, price 16*., by post 16*. Sd. 

Vol. I., Scientific A complete Treatise on the Anatomy and 

Physiology of the Hive Bee. In cloth gilt, price 7s. &L, by pott 7*. 10dL 

Vol. II., Practical Management of Bee*. An Exhaustive 

Treatise on Advanced Bee Culture. In cloth gilt, price Be. 6d. by poet 9s. 

BEE-KEEPING, BOOK OP. A very practical and Complete Manaal 
on the Proper Management of Bees, especially written for Beginners 
and Amateurs who have bnt a few Hives. Fully Illustrated. By 
W. B. Wbbstbb, First-class Expert, B.B.K.A. In paper, price 1*!, 
by post Is. 2d. ; cloth, Is. Sd., by post 1*. Sd. 

BBGONIA CULTURE, for Amateurs and Professionals. Containing 
Full Directions for the Successful Cultivation of the Begonia, under 
Glass and in the Open Air. Illustrated. By B. C. Ravbnscboft. 1% 
paper, price 1*., by post Is. 2d. 

BBNT IRON WORE i A Practical Manual of Instruction for Amateurs 
in the Art and Craft of Making and Ornamenting Light Articles in 
imitation of the beautiful Mediaeval and Italian Wrought Iron Work. 
By F. J. Ebskinb. Illustrated. In paper, price Is., by pott Is. 2d. 

BIRDS, BRITISH, POR THE CAOB AND AVIART. Illus- 
trated. By Dr. W. T. Gbbbne. [In the Press. 

BOAT BUILDING AND SAILING, PRACTICAL. Containing 
Full Instructions for Designing and Building Punts, Skiffs, Canoes, 
Sailing Boats, Ac. Particulars of the most suitable Sailing Boats and 
Yachts for Amateurs, and Instructions for their Proper Handling. Fully 
Illustrated with Designs and Working Diagrams. By AnmTAy Hbisob, 
C.E., Dixon Kemp, A.I.N.A., and G. Christopher Davis*. In one voL, 
cloth gilt, price 7s. 6d., by post 7s. lOd. 

BOAT BUILDING POR AMATEURS, PRACTICAL. Contain. 
ing Full Instructions for Designing and Building Punts, Skiffs, Canoes, 
Sailing Boats, Ac. Fully Illustrated with Working Diagrams. By 
Adrian Nbison, C.E. Second Edition, Bevised and Enlarged by Dixon 
Kemp, Author of "Yacht Designing," "A Manual of Yacht and Boat 
Sailing," Ac. In clcth gilt, price 2s. 6d., by pott 2s. 9d. 

BOAT SAILING POR AMATEURS. Containing Particulars of 
the most Suitable Sailing Boats and Yachts for Amateurs, and Instruc- 
tions for their Proper Handling, Ac. Illustrated with numero us 
Diagrams. By G. Christopher Davibs. Second Edition, Bevised and 
Enlarged, and with several New Plans of Yachts. In cloth gilt, price Sa, 
by post 5s. 4id. 

BOOKBINDING POR AMATEURS i Being Descriptions of ike 
various Tools and Appliances Required, and Minute Instructions far 
their Effective Use. By W. J. E. Crane. Illustrated with 156 Bngrav. 
ing*. In cloth gilt, price 2s. 6<L, by post 2s. 9d. 

BULB CULTURE, POPULAR. A Practical Manual for the Amateur. 
By W. D. Drury. Illustrated. In paper, price Is., by post Is. 2d. 

BUNKUM ENTERTAINMENTS i A Collection of Original Laugh- 
able Skits on Conjuring, Physiognomy, Juggling, Performing Fleas, 
Waxworks, Panorama, Phrenology, Phonograph, Second Sight, 
Lightning Calculators, Ventriloquism, Spiritualism, Ac., to which are 
added Humorous Sketches, Whimsical Recitals, and Drawing-room 
Comedies. In cloth, price 2b. 6d., by post 2t. 9d. 
BUTTBBTIsTBB, THE BOOK OT BBXTUKHa a. ?TM«aal 
Manual tor Collectors and Natuxalista. &pW&&9 \2takrtxttak^Daarai>. 

out with very accurate Engravings ol *k» CsteT&VShxv Oa^a^aa^^si 



170, Strand, London, W.C. 



Butterflies, both upper and under sides, from drawings by the Author 
or direct from Nature. By W. J. Lucas, B.A. Price 3«. 6d., by poet Se. 9d. 

BUTTERFLY AND MOTH COLLECTING: Where to Search, 
and What to Do. By G. E. Simms. Illustrated. In paper, price le., 
by poet le. 2d. 

BACTUS CULTURE FOB AMATEURS: Being Descriptions of 
the various Cactuses grown in this country ; with Full and Practical 
Instructions for their Successful Cultivation. By W. Watson, Assistant 
Curator of the Boyal Botanic Gardens, Kew. Profusely Illustrated. 
In cloth gilt, price be., by poet be. 4d. 

BAGS BIRDS, DISEASES OF i Their Causes, Symptoms, and Treat- 
ment. A Handbook for everyone who keeps a Bird. By Dr. W. T. 
Greene, F.Z.S. In povper, price le., by poet 1*. 2d. 

CANARY BOOK. The Breeding, Bearing, and Management of 
all Varieties of Canaries and Canary Mules, and all other matters 
connected with this Fancy. By Robert L. Wallace. Third 
Edition. In cloth gilt, price 5s., by poet 5«. 4<2. ; with COLOURED 
PLATES, 60. 6d., by poet 6*. lOd. 

General Management of Canaries. Cages and Cage-making 
Breeding, Managing, Mule Breeding, Diseases and their Treatment, 
Moulting, Pests, Ac. Illustrated. In cloth, price 2e. 6d., by poet 2*. 9<2. 
Exhibition Canaries. Full Particulars of all the different 
Varieties, their Points of Excellence, Preparing Birds for Exhibi- 
tion, Formation and Management of Canary Societies and Exhibitions. 
Illustrated. In cloth, price 2e. 6d., by post 2e. 9d. 

CANARY, THE PET. With some Instructions as to its Purchase, 
Diet, Toilette, Cage, and Sanitary Keeping. Illustrated. By W. H. 
Betts, Hon. Treas. Cage Bird Club. Price 5s., by post 5s. 3d. 

DAVE BASKET WORK: A Practical Manual on Weaving Useful 
and Fancy Baskets. By Annie Firth. Illustrated. In cloth gilt, 
price le. 6d., by post Is. 8<2. 

OAJU) TRICKS, BOOK OF, for Drawing-room and Stage Entertain- 
ments by Amateurs ; with an exposure of Tricks as practised by Card 
Sharpers and Swindlers. Numerous Illustrations. By Prof. B. Kunard. 
In illustrated wrapper, price 2*. 6d., by poet 2e. 9d. 

CARNATION CULTURE, for Amateurs. The Culture of Carnations 
and Piootees of all Classes in the Open Ground and in Pots. Illustrated. 
By B. C. Ravenscboft. In paper, price Is., by post Is. 2d. 

OATS, DOMESTIC OR FANCY: A Practical Treatise on their 
Antiquity, Domestication, Varieties, Breeding, Management, Diseases 
and Remedies, Exhibition and Judging. By John Jennings. Illus- 
trated. In cloth, price 2e. 6d., by poet 2e. 9d. 

CHRYSANTHEMUM CULTURE, for Amateurs and Professionals. 
Containing Full Directions for the Successful Cultivation of the 
Chrysanthemum for Exhibition and the Market. By B. C. Ravens- 
croft. New Edition. Illustrated. In paper, price Is., by poet le. 2d. 

COINS, A GUIDE TO ENGLISH PATTERN, in Gold, Silver, 
Copper, and Pewter, from Edward I. to Victoria, with their Value. By 
the Bxy. G. F. Crowther, M.A. Illustrated. In silver cloth, with gilt 
facsimiles of Coins, price be., by poet 5«. 3d. 
COINS OF GREAT BRITAIN A3SCD TBTCUIlKT** K> WS\X» 
TO TBS, in Gold, Silver and Copper, from ttie ■fcM»«rtfc , S«a*sAA* ^ 
Present Time, with their Value. By tiie \*Vz> QaVwA^.W^ 
Tsorbubn. (T$e\» BAltWa vcs. ttv* * 



Published by L. Upcott Gill, 



COLLIE, TKB. Its History, Points, and Breeding. By Hugh Daueb 

Illustrated with Coloured Frontispiece and Plates. In paper, pric$ h 

by pott le. 2d.; cloth, 2e., by poet 2e. 3d. 
COLLIE STUD BOOK. Edited by Hugh Dalzibl. Price 8t.6d.tte 

by poet 8*. 9d. each. 

Vol. I., containing Pedigrees of 1308 of the best-known Dogs, test 

to their most remote known ancestors ; Show Record to Feb., 1890, Ae. 
Vol. IX. Pedigrees of 795 Dogs, Show Record, Ac. 
Vol. HI. Pedigrees of 786 Dogs, Show Record, Ac. 
COLUMBARIUM, MOORE'S. Reprinted Verbatim from the origfa 

Edition of 1735, with a Brief Notice of the Author. By W. B. Taei 

hbibb, F.Z.S., Member of the British Ornithologists' Union. Price 1 

by poet le. 2d. 
COX JURING, BOOK OF MODERN. A Practical Gmde to Drawn 

room and Stage Magic for Amateurs. By Pbofbssob R- Kuhai 

Illustrated. In illustrated wrapper, price 2e. 6d., by poet 2s. 9d. 
CONJURING FOR AMATEURS. A Practical Handbook om H 

to Perform a Number of Amusing Tricks. By Ellis Stajttom. 

paper, price Is., by post Is. 2d. 

COOKERY FOR AMATEURS; or, French Dishes for English Him 
of all Classes. Includes Simple Cookery, Middle-class Cookery, Supei 
Cookery, Cookery for Invalids, and Breakfast and Luncheon Cooke 
By Madams Valbbib. Second Edition. In paper, price Is., by poet 1#. 

CRICKET. The History of a Hundred Centuries, as Written by ] 
W. G. Grace, and Edited by W. Yard lit. In paper, 6d. t by poet 

CUCUMBER CULTURE FOR AMATEURS. Including i 
Melons, Vegetable Marrows, and Gourds. Illustrated. By W. J. M 
In paper, price le., by poet le. 2d. 

CYCLIST'S ROUTE MAF of England and Wales. Shows oka 
all the Main, and most of the Cross, Roads, Railroads, and the Distan 
between the Chief Towns, as well as the Mileage from London. 
addition to this, Routes of Thirty of the most Interesting Town i 
printed in red. Fourth Edition, thoroughly revised. The 
printed on specially prepared vellum paper, and is the fullest, 
and best up-to-date tourist's map in the market. In cloth, prist 
by poet le. 2d. 

DESIGNING, HARMONIC. Explaining a System whereby 
Endless Variety of Most Beautiful Designs suited to number! 
Manufactures may be obtained by Unskilled Persons from any Prim 
Music. Illustrated by Numerous Explanatory Diagrams and Dlnstat 
Examples. By C. H. Wilkinson. Demy 4to, price £2 2s. [In the Pn 

DOGS, BREAKING AND TRAINING i Being Concise Direct* 
for the proper education of Dogs, both for the Field and for Ckrapank 
Second Edition. By " Pathfindbb." With Chapters by Hu 
Dalzibl. Illustrated. In cloth gilt, price 6s. Gd. t by poet tie. lOd 

DOGS, BRITISH, ANCIENT AND MODERN i Their Variefe 
History, and Characteristics. By Hugh Dalzibl, assisted by Fsrii 
Fanciers. Beautifully Illustrated with COLOURED PLATES and fi 
page Engravings of Dogs of the Day, with numerous smaller illustrati 
in the text. This is the fullest work on the various breeds of dogs ki 
In fingUnd. In three volumes, demy 8vo, cloth gilt, price 10s. (UL ts 
*P P°*t U*. Id. each. 

Tot I. 2K>^UeedlnTU\«L»y«^ 

Vol. ZX. Bogs Us^l^to«sflLVa^n«THfrfk^a«^l 

Bportg- Mouse) and Toy Dog*. 
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Vol. III. Practical Kennel Management : A Complete 
Treatise on all Matters relating to the Properl Management of Dogs 
whether kept for the Show Bench, for the Field, or for Companions. 

BOOS, DISEASES OFi Their Causes, Symptoms, and Treatment; 
Modes of Administering Medicines ; Treatment in cases of Poisoning, Ac. 
For the use of Amateurs. By Hugh Dalziel. Third Edition. In 
paper, price Is., by post Is. 2d. ; tn cloth gilt, 2s., by post 2%. 3d. 

ENGRAVINGS AND THEIB* VALUE. Containing a Dictionary 
of all tie Greatest Engravers and their Works. By J. H. Slater. 
New Edition, Revised and brought up to date, with latest Prices 
at Auction. In cloth gilt, price 15s., by post 15s. 6d. 

ENTERTAINMENTS, AMATEUR, FOR CHARITABLE AND 
OTHER OBJECTS: How to Organize and Work them with Profit 
and Success. By Robert Ganthony. In coloured cover, price Is., by ' 
poet Is. 2d. 

FANCY WORK SERIES, ARTISTIC. A Series of ) Illustrated 
Manuals on Artistic and Popular Fancy Work of various kinds. Each 
number is complete in itself, and issued at the uniform price of 6d., by 
post Id. Now ready — (1) MACRAici Lace (Second Edition) ; (2) Patch- 
work; (3) Tatting; (4) Crewel Work; (5) Applique ; (6) Fahct 
Hitting. 

FEATHERED FRIENDS, OLD AND HEW. Being the Expe- 
rience of many years' Observation of the Habits of British and Foreign 
Cage Birds. By Dr. W. T. Greene. Illustrated. In cloth gilt, price 5«., 
by post 5*. 4d. 

FERNS, THE BOOK OF CHOICE i for the Garden, Conservatory, 
and Stove. Describing the best and most striking Ferns and Sela- 
ginellas, and giving explicit directions for their Cultivation, the for- 
mation of Bockeries, the arrangement of Ferneries, Ac. By George 
Schneider. With numerous Coloured Plates and other Illustrations. 
In 3 vols., large post 4tto. Cloth gilt, price £Z Zs., by poet j63 6s. 

FERNS, CHOICE ERXTISK. Descriptive of the most beautiful 
Variations from the common forms, and their Culture. By C. T. Dbuebt, 
FJj.S. Very accurate PLATES, and other Illustrations. In cloth gilt, 
p rice 2s. 6d., by post 2s. 9d. 

FBRRETS AND FERRETING. Containing Instructions for the 
Breeding, Management, and Working of Ferrets. Second Edition, Re- 
written and greatly Enlarged. Illustrated. In paper, price 6&, by 
po et 7d. 

FBRTIUTY OF EGGS CERTIFICATE. These are Forms of 
Guarantee given by the Sellers to the Buyers of Eggs for Hatching, 
undertaking to refund value of any unfertile eggs, or to replace them 
with good ones. Very valuable to sellers of eggs, as they induce 
purchases. In books, with counterfoils, price 6<Z., by post 7d. 

FIREWORK-MAKING FOR AMATEURS. A complete, accurate, 
and easily-understood work on Making Simple and High-class Fireworks. 
By Dr. W. H. Browne, M.A. In paper, price 2s. 6<L, by post 2s. 9d. 

FISHERMAN, THE PRACTICAL. Dealing with the Natural 
History, the Legendary Lore, the Capture of British Fresh- Water Fish, 
and Tackle and Tackle-making. By J. H. Keene. In cloth qiU % <<prc* 
Is. 6d., by post, 8*. 

FISH. FLESH, AND FOWIi: When Vufcwaom^aM* \»^^N»^ 
and Serve. Bj Maey Babeett Bro^wu. In coXouxedAvyra^e^V* 
by post Is. 2d. 
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FOREIGN BIRDS, FAVOURITE, for Cages and Aviaries, How « 
Keep them in Health. Folly Illustrated. By W. T. Greeks, M-A, 
MJ)., F.Z.S., Ac. In cloth, price 2s. &L, by post 2s. 9d. 

FOX TERRIER, THE. Its History, Points, Breeding, Bearing, Fit- 
paring, for Exhibition, and Coursing. By Hugh Dalziel. Illustrated 
with Coloured Frontispiece and Plates. In paper, price If., by fsd 
Is. 2d. ; cloth, 2s., by post 2s. 3d. 

FOX TERRIER STUD BOOK. Edited by Hugh Dalzisl. Prtct 
3#. 6d. each., by post 3s. 9(2. each. 

VoL I., oontaining Pedigrees of over 1400 of the best-known Dogs, 
traced to their most remote known ancestors. 

Vol. II. Pedigrees of 1544 Dogs, Show Record, Ac. 
VoL IXX Pedigrees of 1214 Dogs, Show Record, Ac. 
VoL IV. Pedigrees of 1168 Dogs, Show Record, Ac. 
VoL V. Pedigrees of 1662 Dogs, Show Record, Ac. 

FRETWORK AND MARQUETRY. A Practical Manual of 
Instructions in the Art of Fret-cutting and Marquetry Work. Profusely 
Illustrated. By D. Dinning. In cloth, price 2s. 6d\, by post St. 10d. 

FRIESLAND MERES, A CRUISE OK THE. By Ernwt R. 
Suppling. Illustrated. In paper, price Is., by post Is. 2d. 

FRUIT CULTURE FOR AMATEURS. By S. T. Wright. With 
Chapters on Insect and other Fruit Pests by W. D. Druby. Illustrated. 
In cloth gilt, price Ss. 6d., by post 3*. 9d. 

GAME AND GAME SHOOTING, NOTES ON. Grouse, Par- 
tridges, Pheasants, Hares, Rabbits, Quails, Woodoooks, Snipe, and 
Rooks. By J. J. Manlet. Illustrated. In cloth gilt, price 7*» 6<L, 
by post 7s. 10<2. 

GAMES, THE BOOK OF A HUNDRED. By Mart White. 
These Games are for Adults, and will be found extremely serrioeable for 
Parlour Entertainment. They are Clearly Explained, are Ingenious, 
Clever, Amusing, and exceedingly Novel. In stiff boards, price 2s. 6&, 
by post 2s. 9<2. 

GARDENING, DICTIONARY OF. A Practical Encyclopedia of 
Horticulture, for Amateurs and Professionals. Illustrated with 8440 
Engravings. Edited by G. Nicholson, Curator of the Royal Botanic 
Gardens, Kew ; assisted by Prof. Trail, M.D., Rev. P. W. Myks, 
B.A., F.L.S., W. Watson, J. Garrett, and other Specialists. In 4 volt, 
large post \to. In cloth gilt, price £&, by post JB3 3*. 

GARDENING IN EGYFT. A Handbook of Gardening for Lower 
Egypt. With a Calendar of Work for the different Months of tbt 
Tear. By Walter Draper. In cloth, price 3s. 6cL, by post St. 9d. 

GOAT, EOOK OF THE. Containing Full Particulars of the variow 
Breeds of Goats, and their Profitable Management. With many Plaits. 
By H. Stephen Holmes Pegler. Third Edition, with Engravings and 
Coloured Frontispiece. In cloth gilt, price 4s. 6<L, by post 4t. 104. 

GOAT-KEEPING FOR AMATEURS s Being the Practical Manage. 
ment of Goats for Milking Purposes. Abridged from " The Book of tat 
Goat." Illustrated. In paper, price Is., by post Is. 2d. 

GRAFE GROWING FOR AMATEURS. A Thoroughly Practical 
Book on Successful Vine Culture. By E. Moltnsux. Illustrated. 1» 

paper, price \s., by post Is. 2d. 

0BBENHOTJBE MANAGEMENT TO*. AMATEURS. Tkt 
Beat Greenhouses and Frames and How \o "B*n\d«aA 'Ra*& ^Ma&^Saa- 

tr&ted Descriptions of the most anftaYAft YYbsd^ ^Hfc& ^ SMS ^ a ^ 

Special Cultural Directions, and all ^^^^J^^^^L^ 
Onidanoe of the Amateur. Second ^ditvon, ^na*k %a^^a^ 
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Magnificently Illustrated. By W. J. May. In cloth gilt, price 6s. 

by poet 5*. 4td. 

•RBYHOUND, THE: Its History, Points, Breeding, Bearing, Training, 

and Running. By Hugh Dalziel. With Coloured Frontispiece. In 

cloth gilt, demy Svo, price 2s. 6<2., by poet 2s. 9d. 
ttUXNEA FIG, THE, for Food, Fnr, and Fancy. Illustrated with 

Coloured Frontispiece and Engravings. An exhaustive book on the 

Varieties of the Guinea Pig, and its Management. By C. Cumberland, 

F.Z.S. In rloth gilt, price 2s. 6d. t by poet 28. 9d. 
HAND CAMERA MANUAL, THB. A Practical Handbook on all 

Matters connected with the Use of the Hand Camera in Photography. 

Illustrated. By W. D. Welfobd. Third Edition. Price Is., by poet 1*. 2d. 
HANDWRITING, CHARACTER INDICATED BY. With Bins- 

trations in Support of the Theories advanced taken from Autograph 

Letters of Statesmen, Lawyers, Soldiers, Ecclesiastics, Authors, Poets, 

Musicians, Actors, and other persons. Second Edition. By B. Baughan. 

In cloth gilt, price 2e. 6d., by poet 2e. 9d. 
HAWK MOTHS. BOOK OF BRITISH. A Popular and Practical 

Manual for all Lepidopterists. Copiously illustrated in blaok and white 

from the Author's own exquisite Drawings from Nature. By W. J. 

Lucas, B.A. In cloth, price 3*. 6<2., by post 3*. 9d. 
BOMB MEDICINE AND SURGERY: A Dictionary of Diseases 

and Accidents, and their proper Home Treatment. For Family Use. By 

W. J. Mackenzie, M.D. Illustrated. In cloth, price 2s. 6d., by post 2e. 9d. 
HOR8E-KEEFER, THE PRACTICAL. By George Fleming, C.B., 

LL.D., F.B.C.V.S., late Principal Veterinary Surgeon to the British 

Army, and Ex-President of the Royal College of Veterinary Surgeons. 

In cloth, price 3s. 6d., by post 3s. 10<I. 
HORSE-KEEPING FOR AMATEURS. A Practical Manual on 

the Management of Horses, for the guidance of those who keep one or 

two for their personal use. By Fox Russell. In paper, price Is., 

by post Is. 2d. ; cloth, 2s., by post 2s. 3d. 
HORSES, DI8E ASES OF : Their Causes, Symptoms, and Treatment. 

For the use of Amateurs. By Hugh Dalziel. In paper, price Is., 

by poet Is. 2d. ; cloth 2s., by post 2s. 3d. 
INCUBATORS AND THEIR MANAGEMENT. By J. H. 

Sutcliffe. Illustrated. In paper, price Is., by post Is. 2d. 
INLAND WATERING PLACES. A Description of the Spas of 

Great Britain and Ireland, their Mineral Waters, and their Medicinal 

Value, and the attractions which they offer to Invalids and other Visitors. 

Profusely illustrated. A Companion Volume to " Seaside Watering Places." 

In cloth, price 2e. 6d., by post 2s. 10<2. 
JOURNALISM, PRACTICAL : How to Enter Thereon and Snooeed. 

A book for all who think of " writing for the Press." By John Dawson. 

In cloth gilt, price 2s. 6d., by post 2s. 9<2. 
LAYING KENS, HOW TO KEEP and to Bear Chickens in Large 

or Small Numbers, in Absolute Confinement, with Perfect Success. By 

Major G. F. Mobant. In paper, price 6<2., by poet 7d. 
LIBRARY MANUAL, THE. A Guide to the Formation of a Library, 

and the Values of Bare and Standard Books. By J. H. Slater, 

Barrister-at-Law. Third Edition. Revised and Greatly Enlarged. In 

cloth gilt, price Is. 6d., by poet 7s. lOd. 
MAGIC LANTERNS, MODRR.V, k. Qra&to *» ^ 1 *"^*!!*S2L 
of the Optical Lantern, foT the T3*fc oi ^Ww^«^ \^s«« 
Photographers, Teaohera, and other*. ^7 ^ ^^ ^»«*> 
paper, price Is., by post Is. 2d. 
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MICE, FANCY: Their Varieties, Management, and Breeding. TUn 
Edition, with additional matter and Illustrations. In coloured wrapper 
representing different varieties, price 1*., by post Is. 2d. 

MILLINERY, HANDBOOK OP. A Practical Manual of Instruction 
for Ladies. Illustrated. By Mhs. Bosek, Court Milliner, Principal of 
the School of Millinery. In paper, price 1*., by post Is. 2d. 

MODEL YACHTS AND BOATS : Their Designing, Making, and 
Sailing. Illustrated with 118 Designs and Working Diagrams. By 
J. du V. Gbosybnob. In leatherette, price 5s., by post 5s. 3d. 

MONKEYS, PET, and How to Manage Them. Illustrated. By Abthu* 
Patterson. In cloth gilt, price 2s. 6d., by post 2s. 9d. 

MOUNTAINEERING, WELSH. A Complete and Handy Guide to 

all the Best Roads and Bye- Paths by which the Tourist should AiwnH 
the Welsh Mountains. By A. W. Pbbby. With numerous Maps. 
In cloth gilt, price 2s. 6d., by post 2s. 9<2. 

MUSHROOM CULTURE FOB. AMATEUHS. With Full Directions 
for Successful Growth in Houses, Sheds, Cellars, and Pots, on Shelves, 
and Out of Doors. Illustrated. By W. J. Mat. In paper, price 1*, by 
post 1*. 2d. 

NATURAL HISTORY SKETCHES among the Carnivora— Wild and 
Domesticated ; with Observations on their Habits and Mental Faculties. 
By Abthub Nicols, F.G.S., FJELG.S. Illustrated. In cloth ftit, 
price 2s. 6d., by post 2s. 9d. 

NEEDLEWORK, DICTIONARY OF. An Encyclopedia of Artistic, 
Plain, and Fancy Needlework ; Plain, practical, oomplete, sad 
magnificently Illustrated. By S. F. A. Cauueild and B. C. Sawabd, 
In demy 4to, 528pp., 829 Illustrations, extra cloth gilt, plot* edges, 
cushioned bevelled boards, price 21s., by post 22s.; with COLOURED 
PLATES, elegant satin brocade cloth binding, and coloured edges, 
Sis. 6d. , by post 32s. 6d. 

ORCHIDS : Their Culture and Management, with Descriptions 
of all the Kinds in General Cultivation. Illustrated by Cokmrsd 
Plates and Engravings. By W. Watson, 



Royal Botanic Gardens, Kew ; Assisted by W. Bkan, Foreman, Boyal 
Gardens, Kew. Second Edition, Revised and with Extra Plats*. J» 
cloth gilt and gilt edges, price £1 Is., by post £1 Is. lOd. 

PAINTERS AND THEIR WORKS. A Work of the Or— test 

Value to Collectors and such as are interested in Art, as it gives, 

besides Biographical Sketches of all the Artists of Repute (not now 

living) from the 13th Century to the present date, the Market Value 

of the Principal Works Painted by Them, with Full Descriptions of 

Same. In 3 vols., cloth, price 15s. per vol., by post 16s. 6cL, or 37*. Bd. 

the set of 3, by post 38*. 6d. 

PAINTING, DECORATIVE. A practical Handbook on Painting and 

Etching upon Textiles, Pottery, Porcelain, Paper, Vellum, Leather, Glass, 

Wood, Stone, Metals, and Plaster, for the Decoration of our Homes. By 

B. C. Sawabd. In cloth gilt, price 3*. 6d., by post 3s. 9d. 

PARCEL POST DISPATCH BOOK (registered). An invaluable book 

for all who send parcels by post. Provides Address Labels, Certificate 

of Posting, and Record of Parcels Dispatched. By the use of this book 

parcels are insured against loss, ox tamagfe ta \k» extent of EL 

Authorized by the Post Office. Price \*., \yy -pwi \*» <fco.^ V* V*\ 

parcels ; larger size* if required. 

«BOT, TEE GBET, and How to treat \V ^ xt*^, 

M.V., M.A., P.Z.S., Ac. Price Is., by post \s. ^d. 
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* ABBOTS, THE SPEAKING. The Art of Keeping and Breeding 

the principal Talking Parrots in Confinement. By Dr. Karl Buss. 

Illustrated with COLOURED PLATES and Engravings. In cloth gilt, 

price 5a., by post $s. 4d. 
PATIENCE, GAMES OF, for one or more Players. How to Play 

106 different Games of Patience. By M. Whitmore Jones. Illustrated. 

Series I., 39 games; Series II., 34 games; Series III., 33 games. 

Each 1*., by post Is. 2d. The three botmd together in cloth gilt, price 

Zs.6d.,by post 3«. 10<Z. 

PEN FICTUBES, and How to Draw Them. A Practical Handbook on 
the various Methods of Illustrating in Black and White for " Process " 
Engraving, with numerous Designs, Diagrams, and Sketches. By Eric 
Msadb. In cloth gilt, price 2s. 6d., by post 2s. 9d. 

FEBSPECTIVE, THE ESSENTIALS OF. With numerous 
Illustrations drawn by the Author. By L. W. Miller, Principal of the 
School of Industrial Art of the Pennsylvania Museum, Philadelphia. 
Price 68. 6<2., by post 6s. 10(2. 

PHEASANT-KEEPING FOB AMATEURS. A Practical Hand- 
book on the Breeding, Bearing, and General Management of Fancy 
Pheasants in Confinement. By Gbo. Hobnb. Fully Illustrated. In 
cloth gilt, price 3*. 6d., by post 3s. 9d. 

PHOTOGBAFKT (MODERN) FOB AMATEURS. New and 

Bevised Edition. By J. Eaton Fbarn. In paper, price Is., by post 
Is. 2d. 

FIANOFOBTES, TUNING AND BEPAIBING. The Amateur's 
Guide to the Practical Management of a Piano without the intervention 
of a Professional. By Charles Babbinoton. In paper, price &£., by 
post 6}<L 

PICTURE-FRAME MAKING FOB AMATBTTBS. Being Practi- 
cal Instructions in the Making of various kinds of Frames for Paintings, 
Drawings, Photographs, and Engravings. Illustrated. By the Rsv. J. 
Lukin. In paper, price Is., by post Is. 2d. 

PIG, BOOK OF TBE. The Selection, Breeding, Feeding, and • 
Management of the Pig; the Treatment of its Diseases; the Curing 
and Preserving of Hams, Baoon, and other Pork Foods; and other 
information appertaining to Pork Farming. By Professor Jam is Long. 
Fully Illustrated with Portraits of Prize Pigs, Plans of Model Piggeries, 
Ac. In cloth gilt, price 10s. 6d., by post lis. Id. 

PIG-KEEPING, PRACTICAL: A Manual for Amateurs, based on 
Personal Experience in Breeding, Feeding, and Fattening; also in 
Buying and Selling Pigs at Market Prices. By E. D. Garbatt. In 
paper, price Is., by post Is. 2d. 

PIGEONS, FANCY. Containing Full Directions for the Breeding and 
Management of Fancy Pigeons, and Descriptions of every known 
Variety, together with all other information of interest or use to Pigeon 
Fanciers. Third Edition, bringing the subject down to the present 
time. 18 COLOURED PLATES, and 22 other full-page Illustrations. 
By J. C. Ltbll. In cloth gilt, price 10s. 6d., by post 10*. lOd. 

PIGEON-KEEPING FOB AMATEURS. A complete Guide to th* 
Amateur Breeder of Domestic and ¥«&&? 'BVemra. "fcj V ^»*^j?«a»~ 
Illustrated. In cloth, price 2s. 6d.,Vy post "fcs.^d^ 

'OLISHES AND STAINS FOB. ^TOOT>* % ^ ^fSjS^SS^ 

Pohahmg Woodwork, with Direction* to* fc\»ax&a%> w^^ 1 
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for making the Stains, Polishes, Ac., in the simplest and most m£u- 
factory manner. By David Denning. In paper, Is., by port Is. 2d. 

FOOL, GAMES OF. Describing Various English and Amerku 
Pool Games, and giving the Boles in full. Illustrated. In pop*, 

price Is., by post Is. 2d. 
POTTERY AND PORCELAIN. EHOLISH. A Guide for 
Collectors. Handsomely Illustrated with Engravings of Specimen Pieces 
and the Marks used by the different Makers. New Edition, Bevised 
and Enlarged. By the Bsv. E. A. Downman. In cloth gilt, price 5f ., 
by poet 5s. 4d. 

FOULTBT-KEEFIVG, POPULAR. A Practical and Complete 
Guide to Breeding and Keeping Poultry for Eggs or for the Table. By 
F. A. Mackenzie. Illustrated. In paper, price Is., by poet Is. 2d. 

POULTRY ANB PIGEON DISEASES i Their Causes, Sy mptoms, 
and Treatment. A Practical Manual for all Fanciers. By Qunrrnr 
Craig and James Ltell. In paper, price Is., by poet Is. 2d. 

POULTRY FOR PRIZES AND PROFIT. Contains : Breeding 
Poultry for Prises, Exhibition Poultry and Management of the 
Poultry Yard. Handsomely Illustrated. Second Edition. By Pbot. 
James Long. In cloth gilt, price 2s. 6d., by poet 2*. lOd. 

RABBIT, BOOK OF THE. A Complete Work on Breeding aid 

Bearing all Varieties of Fancy Babbits, giving their History, Variations, 
Uses, Points, Selection, Mating, Management, Ac., Ac SECOND 
EDITION. Edited by Kempstbb W. Knight. Illustrated with 
Coloured and other Plates. In cloth gilt, price 10s. 6d., by poet lis. 

RABBITS, DISEASES OFi Their Causes, Symptoms, and Curs. 
With a Chapter on The Diseases of Cavtes. Beprinted from "The 
Book of the Babbit " and " The Guinea Pig for Food, Fur, and Fancy." 
In paper •, price Is., by post Is. 2d. 

RABBIT-FARMING, PROFITABLE. A Practical Manual, show- 
ing how Hutch Babbit-farming in the Open can be made to Pay Wefl. 
By Major G. F. Morant. In paper, price Is., by poet Is. 2d. 
. RABBITS FOR PRIZES AND PROFIT. The Proper Manage- 
ment of Fancy Babbits in Health and Disease, for Pets or the Market, 
and Descriptions of every known Variety, with Instructions for Breed- 
ing Good Specimens. Illustrated. By Charles Batbon. In doth 
gilt, price 2s. 6d., by pott 2s. 9<2. Also in Sections, as follows : — 

General Management of Rabbits. Including Hutches, Breed- 
ing, Feeding, Diseases and their Treatment, Babbit Courts, Ac Fufy 
Illustrated. In paper, price Is., by poet Is. 2d. 

Exhibition Rabbits. Being descriptions of all Varieties of 
Fancy Babbits, their Points of Excellence, and how to obtain then. 
Illustrated. In paper, price 1«., by poet Is. 2d. 

REPOUSSE WORK FOR AMATEURS : Being the Art of Orna- 
menting Thin Metal with Raised Figures. By L. L. Haslope. HIbs- 
trated. In cloth gilt, price 2s. 6<2., by post 2s. 9d. 
ROAD CHARTS (Registered). For Army Men, Volunteers, Cyclists, 
and other Road Users. By S. \V. Hep worth Dixon and A. B. H. Clebks, 
Boyal Artillery. No. 1. — London to Brighton. Price 2d., by poet 2\d. 
JBLOSB8 TOR AMATEURS. A Practical Guide to the Selection sad 
Cultivation of the best Boses. Illuatr&to&. 'Br? >&«^to. V^sktoqod 
D'Oxbrain, Hon. See. Nat. Bose Soo. In paper. Is.* V* V>*^*:5£^_ 

mzmro aun>E to te& toubw* tdsva^sWRai 

&AMBOUR, with Practical Hint* a* V> lAiVa* «A C**3taa% «K« 
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Working a Small Yacht. By Lhut.-Col. T. G. Cuthell. Illus- 
trated with Coloured Chart*. In cloth gilt, price 2s. 6<L, by poet 2s. 9d. 

IAILINO TOURS. The Yaohtman's Guide to the Cruising Waters 
of the English and Adjacent Coasts. With Descriptions of every Creek, 
Harbour, and Roadstead on the Course. With numerous Charts printed 
in Colours, showing Deep water, Shoals, and Sands exposed at low water, 
with sounding. In Crown Svo., cloth gilt. By Frank Cowfeb, B.A. 

Vol. I., the Coasts of Essex and Suffolk, from the Thames to Aid- 
borough. Six Charts. Price 5s., by post 5s. 3d. 

Vol. H. The South Coast, from the Thames to the Scilly Islands' 
twenty-five Charts. Price 7s. 6<2., by post 7s. lOd. 

VoL HI. The Coast of Brittany, from L'Abervraoh to St. 
Nazaire, and an Account of the Loire. Twelve Charts. Price 
7s. 6d., by post 7s. lOd. 

Vol. IV. The West Coast, from Land's End to Mull of Galloways 
including the East Coast of Ireland. Thirty Charts. Price 10s. 6d.» 
by post 10s. lOd. 

Vol. V. The Coasts of Scotland and the N.E. of England down 
to Aldborough. Forty Charts. Price 10s. 6<1, by post 10s. lOd. 

ST. BERNARD, THE. Its History, Points, Breeding, and Bearing. 
By Hugh Dalzisl. Illustrated with Coloured Frontispiece and Plates. 
In clothe price 2s. 6d., by post 2s. 9d. 

ST. BERNARD STUD BOOK. Edited by Hugh Dalziel. Price 
3s. 6d. each., by post 8s. 9d. each. 

VoL I. Pedigrees of 1278 of the best known Dogs, traced to their 
most remote known ancestors, Show Record, Ac. 

Vol. H. Pedigrees of 564 Dogs, Show Beoord, Ac. 

SEA-FISHING FOR AMATEURS. Practical Instructions to 
Visitors at Seaside Places for Catching Sea-Fish from Pier-heads, Shore, 
or Boats, principally by means of Hand Lines, with a very useful list of 
Fishing Stations, the Fish to be caught there, and the Best Seasons. 
By Frank Hudson. Illustrated. In paper, price Is., by post Is. 2d. 

SEA-FISHING ON THE ENGLISH COAST. The Art of Making 
and Using Sea-Tackle, with a full account of the methods in rogue 
during each month of the year, and a Detailed Guide for Sea-Fishermen 
to all the most Popular Watering Places on the English Coast. By 
F. G. Aflalo. Illustrated. In cloth gilt, price 2s. 6d., by post 2s. 9d. 

SEASIDE WATERING PLACES. A Description of the Holiday 
Besorts on the Coasts of England and Wales, the Channel Islands, 
and the Isle of Man, giving full particulars of them and their attrac- 
tions, and all information likely to assist persons in selecting places in 
which to spend their Holidays according to their individual tastes. 
Illustrated. Eighth Edition. In cloth, price 2s. 6d\, by post 2s. lOd. 

SHADOW ENTERTAINMENTS, and How to Work Them : being 
Something about Shadows, and the way to make them Profitable and 
Funny. By A. Patterson. In paper, price Is., by post Is. 2d. 

SHAVE, AN EASY : The Mysteries, Secrets, and Whole Art of, laid 

bare for Is., by post Is. 2d. Edited by Joseph Morton. 
SHEET METAL, WORUNG IU •. B^ ?i^^ ^\x^%^ V^ 
Making and Mending Small Article* Va 1m, C^v»>^ x »^ n ^f^ B 
Brass. Illustrated. Third Edition. B? ^da ^a* • * . Aot»* ^*»- 
paper, price Is., by post Is. Id. 
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SHORTHAJTD, OH GURNET'S SYSTEM (aMPROVKT/, 

LESSONS IN: Being Instructions in the Art of Shorthand Writing; tt 
used in the Servioe of the two Houses of Parliament. By B. E. Mtt.t.«. 
In paper, price ls. f by pod Is. 2d. 

SHORTHAND, EXERCISES IN, for Daily Half Hours, on a Newly, 
devised and Simple Method, free from the Labour of Learning. Bins- 
trated. Being Part II. of " Lessons in Shorthand on Guraey's System 
(Improved)." By B. E. Millie. In paper, price 9d., by poet 10d 

SHORTHAND SYSTEMS; WHICH IS THB EBSTt Being a 

Discussion, by various Experts, on the Merits and Demerits of all the 
principal Systems, with Illustrative Examples. Edited by Thomas 
Anderson. In paper, price Is., by poet Is. 2d. 
SKATING CARDS i An Easy Method of Learning Figure Skating, as 
the Cards can be used on the Ice. In cloth case, 2s. 6d., by poet 2s. id. ; 
leather, 3s. 6d., by post 3s. 9d. A cheap form is issued printed on paper 
and made up as a small book, Is., by pott Is. Id. 

SLEIGHT OF HAND. A Practical Manual of Legerdemain for 
Amateurs and Others. New Edition, Bevised and Enlarged. Profusely 
Illustrated. By E. Sachs. In cloth gilt, price 6s. 6d., by poet Be. lOd. 

SNAKES, MARSUPIALS, AND BIRDS. A Charming Book of 
Anecdotes, Adventures, and Zoological Notes. A capital Book for Boys. 
By Arthur Nicols, F.G.S., F.B.G.S., Ac. Illustrated. In cloth gilt, 
price 3s. 6d., by post 3s. lOd. 

STAMPS, POSTAGE, and their Collection. A Practical Handbook 
for Collectors of Postal Stamps, Envelopes, Wrappers, and Cards. 
By Oliver Firth, Member of the Philatelic Societies of London, Leeds, 
and Bradford. Profusely Illustrated. In cloth gilt, price 8s. 6&, by 
post 3s. lOd. 

TAXIDERMY, PRACTICAL. A Manual of Instruction to ike 
Amateur in Collecting, Preserving, and Setting-up Natural History 
Specimens of all kinds. With Examples and Working Diagrams. By 
Montagu Browne, F.Z.S., Curator of Leicester Museum. Second 
Edition. In cloth gilt, price 7s. 6d., by pott 7s. lOd. 

THAMES GUIDE BOOK. From Leohladeto Richmond. For Boating 
Men, Anglers, Picnic Parties, and all Pleasure-seekers on the Biver. 
Arranged on an entirely new plan. Second Edition, profusely illustrated. 
In paper, price Is. by pott Is. 3d. ; cloth, It. 6d., by poet Is. 9d\ 

TOMATO AND PRUTT GROWING as an Industry for Women. 
Lectures given at the Forestry Exhibition, Earl's Court, during July 
and August, 1893. By Grace Harriman, Practical Fruit Grower 
and County Council Lecturer. In paper, price Is., by poet Is. Id. 

TOMATO CULTURE POR AMATEURS. A Practical and very 
Complete Manual on the Subject. By B. C. Bavenscrott. Illustrated. 
In paper, price It., by pott Is. 3d. 

TOY MAKING POR AMATEURS : Being Instructions for the 
Home Contraction of Simple Wooden Toy*, and of others that are 
Moved or Driven by Weights, Clockwork, Steam, Electricity, Ac. Illus- 
trated. Uy Jab. Lukin, B.A. In cloth gilt, price 2s. 6d., by pott 2s. 10& 

29APFU7Xr, PRACTICAL i Being some Papers on Traps and 

Trapping for Vermin, with a Chapter oil &«n«t*\ Bved Trapping and 

Sn&ring. By W. Cabnbois. In paper, price \».,V\j v>%V\%. c lA, 
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and Management. By W. Willis-Harris, Vice-President of the 
Turkey Club. In paper, price Is., by post Is. 2d. 

BURNING FOR AMATEURS i Being Descriptions of the Lathe and 
its Attachments and Toole, with Minute Instructions for their Effective 
Use on Wood, Metal, Ivory, and other Materials. Second Edition, 
Revised and Enlarged. By James Lukin, B.A. Illustrated with 144 
Engravings. In cloth gilt, price fa. 6d., by post 2s. 9d. 

TURNING LATHES. A Manual for Technical Schools and Apprentices. 
A guide to Turning, Screw-cutting, Metal-spinning, Ac. Edited by 
Jambs Lukin, B.A. Third Edition. With 194 Illustrations. In cloth 
gilt, price 3*., by post 3*. 3d. 

VAMP, HOW TO. A Practical Guide to the Aooompaniment of Songs 
by the Unskilled Musician. With Examples. In paper, price 9d. t by 
post lOd. 

VEGETABLE CULTURE FOB AMATEURS. Containing Concise 
Directions for the Cultivation of Vegetables in Small Gardens so as to 
insure Good Crops. With Lists of the Best Varieties of each Sort. By 
W. J. May. Illustrated. In paper, price Is,, by post Is. 2d. 

VENTRILOQUISM, PRACTICAL. A thoroughly reliable Guide to 
the Art of Voice Throwing and Vocal Mimicry, Vocal Instrumentation, 
Ventriloquial Figures, Entertaining, &o. By Robsbt Ganthont. 
Numerous Illustrations. In cloth gilt, price 2s. 6d., by post 2s. 9d. 

VIOLINS (OLD) AND THEIR MAKERS: Including some 
References to those of Modern Times. By Jambs M. Fleming. 
Illustrated with Facsimiles of Tickets, Sound-Holes, Ac. Reprinted 
by Subscription. In cloth gilt, price fa. 6d., by post fa. lOd. 

VIOLIN SCHOOL, PRACTICAL, for Home Students. Instructions 
and Exercises in Violin Playing, for the use of Amateurs, Self- 
learners, Teachers, and others. With a supplement on " Easy Legato 
Studies for the Violin." By J. M. Fleming. Demy ±to, cloth gilt, price 
9s. 6<Z., by post 10*. 4d. Without Supplement, price) Is. 6d., by post 
fa. Id. 

WAR MEDALS AND DECORATIONS. A Manual for Collectors, 
with some account of Civil Rewards for Valour. Beautifully Illustrated. 
By D. Hastings Irwin. In cloth gilt, price 7s. 6d., by post 7#. 104. 

WHIPPET AND RACE-DOG, THE i How to Breed, Bear, Train, 
Bace, and Exhibit the Whippet, the Management of Baoe Meetings, 
and Original Plans of Courses. By Fbbsman Lloyd. In cloth gilt, 
price 3«. 6d., by post fa. lOd. 

WHIST : MODERN SCIENTIFIC. A Practical Manual on New 
Lines, and with Illustrative Hands. Printed in Colour. By C. J. 
Melrose. In cloth gilt, price 6s., by post 6s. 6d. 

WILDFOWLING, PRACTICAL : A Book on Wildfowl and Wildfowl 
Shooting. By Hy. Sharp. The result of 25 years' experience in 
Wildfowl Shooting under all sorts of conditions of locality as well as 
circumstances. Profusely Illustrated. Demy Svo, cloth gilt, price 
12s ,6d., by post 13a. 

WILD SPORTS IN IRELAND. Being Picturesque and Entertain- 
ing Descriptions of several visits paid to Ireland, with Practical Hints 
likely to be of service to the Angler, Wild£o^i\st % wAXv5o^sssassa« ^s* 
John Bicksbdyke, Author oi " T\x* "BooV <A \Jba ^^sojA. Ww^sst' 
&o. Beautifully Illustrated from P\ioto«t*fc\>& \ak«^ \*3 ^a^ ^^ 
In cloth gilt, price 6«., by post 6s, 6&. 
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WTJTDOW TICKET WSXTZVO. Containing full Instructioi 
Method of Mixing and Uring the Various Inks, Ac., required, 1 
Stencilling as applied to Ticket Writing, together with Lesson* < 
Writing, Japanning on Tin, Ac. Especially written for thi 
Learners and Shop Assistants. By Wx. C. Scott. In paper, j 
by pott Is. 2d, 

WZ&E AND SHEET GAUGES OF THE WOBXD. C 
and Compiled by C. A. B. Ptbilschxidt, of Sheffield, h 
pries Is., by past Is. Id. 

WOOD CAB/VTNG FOB. AMATEURS. Full Instructions 
dneing all the different varieties of Carvings. 2nd Edition. E 
D. Dbnttcno. In paper, price Is., by post Is. 2d. 
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